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HAIR THEY ARE 

Brooklyn to host World Series of beards 


THE BUCKS 
START HERE 

$2 tolls on the way 

By Mike McLaughlin 

The'Brooklyn Papers -- ■ 

Assembly Speaker Sheldon Silver’s call for $2 tolls on the East 
River bridges is already dividing neighbor from neighbor — and 
pol from pol — in Brooklyn. 

The plan to charge drivers for crossing the currently free East 
River spans is part of Silver’s scheme, revealed last Wednesday, 
that also calls for a downstate payroll tax increase to alleviate the 
chronic budget shortages of 
the Metropolitan Transpor- 
tation Authority and avoid 
steep fare hikes on subways 
and busses. 

In December, a state 
commission had recom- 
mended even higher tolls 
— plus fare increases — 
to help shore up the em- 
battled authority. 

Borough President 
Markowitz, whose domain 
includes the Brooklyn, 
Manhattan and Williams- 
burg bridges, denounced 
Silver’s initiative, much 
like he has with other at- 
tempts to put tolls on the 
viaducts. 

“I have always main- 
tained these tolls are 
discriminatory, imprac- 
tical and impose an un- 
fair ‘tax’ on Brooklyn, 
Queens, Staten Island and 
the Bronx,” the Beep, who 
See TOLLS on page 71 



MARTYRS TOLL TALE 

Beep brings 
bridge battle 

The fight over East River bridge tolls raged all 
week — and Borough President Markowitz, an ada- 
mant opponent of charging drivers to enter Manhat- 
tan, tried, but failed, to derail the $2 toll proposal. 

In our new feature, The Brooklyn Paper shadowed 
Markowitz this week to provide readers with a day- 
by-day synopsis of the Beep's efforts to turn aside 
what he has called a "discriminatory tax" on outer- 
borough residents. 

Here's how he has followed last week's announce- 
ment by Assembly Speaker Sheldon Silver in favor of 
charging drivers to cross the bridges: 

Thursday toll East River and Harlem 

Markowitzbegins the as- River brid S es arc sti11 on the 
sault against Silver’s proposal table,” the statement said, ex- 
with a press release, but no Pressing shock - shock - 
public appearance: despite a state commission 

“I am flabbergasted by re- that actually recommended 
cent reports that proposals to See MARTY on page 11 



A HANDLE(BAR) ON IT: Competitors in next week's beard contest include Natty Adams (left), whose facial 
hair is a tribute to his Sikh ancestor, and Jack Passion (right), who is considered the Michael Jordan of competi- 
tive hair growth. The contest is overseen by Matthew BEARDZZZ Saccoman (center). 


By Ben Muessig 

The f ro qklyri Paper 

The New York City Beard and 
Moustache Championship, indis- 
putably the most important contest 
to take place in Brooklyn since the 
1956 World Series, is coming to 
Williamsburg — just in time for 
the recession. 

Sure, the March 14 contest will 
feature the world’s greatest beards 
— and the men who wear them — in 
a fight for facial hair supremacy. 

But it is the freshly furry Brook- 
lynites — men who have who lost 
their jobs and no longer have area- 
son to shave — who will battle it 
out in the newly popular “Reces- 
sion Beard” category. 

“The ‘Recession Beard’ is a sa- 
lute to corporate America — it’s a 
way to show that you’ve been laid off, 
but you want to express your creativ- 
ity through your beard,” said contest 
organizer Matt BEARDZZZ Sacco- 
man, himself a hirsute hero. 

See BEARDS on page 12 


A roundabout solution 


City seeks answers for Park Circle predicament 



The city says it will reconfigure Park Circle at the southeast corner of Prospect 
Park — just in time, say pedestrians. 


Show me the Coney 

City plan under attack from all sides 

By Mike McLaughlin with scores of critics in the Residents, merchants, 

The Brooklyn Paper first public hearing of the amusement enthusiasts 

Mayor Bloomberg’s pro- controversial plan on Tues- and good oT Coney freaks 
posal to reshape Coney Is- day night — but the biggest crammed Community Board 
land’s ramshackle “People’s challenge could be the un- 13’s public hearing at Lin- 
Playground” with rides, at- relenting standoff between coin HS on Ocean Parkway 
tractions, hotels and thou- the mayor and Coney Island to denounce — and, in fewer 
sands of apartments collided land baron Joe Sitt. See CONEY on page 9 


By Mike McLaughlin 

The Brooklyn Paper 

The city is dreaming up solutions 
to the traffic nightmare at Park Cir- 
cle, the hair-raising roundabout for 
motorists, cyclists, pedestrians and 
horseback riders at the southwestern 
entrance to Prospect Park. 

Plans are in their infancy to ease 
confusion around the confluence of 
busy Ocean Parkway, Fort Hamilton 
Parkway, the Prospect Expressway, 
Prospect Park Southwest and Park- 
side Avenue — plans that may include 
changing signal times, building pe- 
destrian safety islands, and painting 
bike lanes and other markings. 

The city did a similar makeover of 
Grand Army Plaza at the other end 
of the iconic park last year. 

“The Department of Transportation 
[has] solicited numerous ideas from 
the community about ways to make 
the circle safer and more easily nav- 
igable for pedestrians, cyclists, horse 
traffic and motor vehicles,” said Jen- 
nifer Torres, a spokeswoman for the 
Department of City Planning, which 
is teaming up with DOT. 

The first step was a workshop and 
presentation to Community Board 7 
on Feb. 19. 

It couldn’t come quick enough for 
locals. 

“The circle is confusing and dan- 
gerous. I always have to run to beat the 
light,” said Mireya Zafra, who lives 
near the rotary. “If I have a stroller, I 
have to find another place to cross.” 

It’s unpopular with drivers, too. 

“I get a lot of road rage when other 
drivers, especially taxis, don’t know 
what they’re doing. Drivers here don’t 
understand roundabouts,” fumed John 
Presley, a Windsor Terrace resident, 
who drives, but happened to be on 
foot on Monday afternoon. 



Koval 

quits 


'Park' 


By Mike McLaughlin 

The Brooklyn Paper 

Longtime Brooklyn Bridge 
Park Conservancy President Mar- 
ianna Koval has resigned — of- 
ficially to spend more time with 
her teenage daughter. 

Koval has long pushed for the 
creation of the controversial, but 
long-stalled, $350-million park- 
and-condo development along the 
Brooklyn Heights andDUMBO 
Riviera. 

“It’s a great project. I’m as im- 
patient as the next person to see 
it fully built, but I’ve been de- 
lighted to see this process move 
forward and construction begin,” 
she told The Brooklyn Paper. 

See 'PARK' on page 9 


Steve schools 'em! 

But DiBrienza's six rivals say he's an old hack 


H e’s been out of pol- 
itics for more than 
eight years, but for- 
mer four-termer Steve Di- 
Brienza held a clinic — call 
it “Campaigning 101” — for 
the six rivals for the Windsor 
Terrace seat he used to hold. 

The slick-talking Di- 
Brienza, who was term-lim- 
ited out of office in 2001 and 
then lost a race for public ad- 
vocate before becoming in- 
visible on the public scene, 
announced last month thathe 
wanted his old seat back. 

So there he was at last 
Thursday night’s “candidate 
forum” hosted by the Wind- 
sor Terrace Alliance, show- 
ing up late, but elbowing his 
way into the action. 

It wasn’t what DiBrienza, 
said to the crowd in Bishop 
Ford HS on 19th Street — 
that was mostly boilerplate. 

But he spoke with the ease 
and comfort of a longtime 
political hand. 

Then again, one man’s old 
political hand is a political 
hack desperate to get his job 


UThe 

fPoliticrasher 


But whatever 
the insiders think, 
the public may be 
swayed by asharp- 
looking, poised 
candidate who 
back. You don’t have to be- can argue — accurately — 
lieve me. There were some in that he understands govem- 
the crowd that felt that way. ment from the inside out. 

“I haven’t seem him at That sets him apart from 

a community meeting in the political newcomers who 
eight years,” said one man are his rivals, including 
unmoved by the fluid for- front-runners Brad Lander 
mer councilman. and Josh Skaller, top chal- 



WHAT A NICE GROUP OF GUYS: (from left) 
Bob Zuckerman, Josh Skaller, Brad Lander, Craig 
Hammerman, John Heyer and Gary Reilly. 


lengers Bob Zuckerman and 
John Heyer, and likely also- 
ran Gary Reilly. 

Of the now-seven people 
running, only Craig Ham- 
merman, district manager for 
Community Board 6 and an 
inductee into the New York 
City Hall of Fame, has run 
for office before. 

But Reilly dismissed Di- 
Brienza’s flair as all style, 
no substance. 

“He was a four-term city 
councilman, so he should be 
pretty comfortable,” said 
Reilly, of Carroll Gardens. 

For the record, the rest of 
the pack, all gave solid per- 
formances, too. 

Lander might have come 
off even better had henot been 
keeping his best news so close 
to his vest: He just got en- 
dorsed by Community Board 
7 Chairman Randy Peers! 

That announcement wasn’t 
made until Monday night at 
Laura’s, a Prospect Avenue 
restaurant. Of course, the 
Politicrasher was there. The 
meal was free, after all. 



Actor Willem Dafoe, hotter than ever, strolled DUM- 
BO on Wednesday, and even posed for our smitten 
photographer. Dafoe appeared pleased, too. 


DeBlasio 
backs the 
Brothers 

By Mike McLaughlin 

The Brooklyn Paper 

Councilman Bill DeBlasio will support a controver- 
sial, mixed-income housing development along the fetid 
Gowanus Canal — the latest indication that the project is 
steamrolling towards approval. 

DeBlasio told The Brooklyn Paper on Tuesday that he 
supports Toll Brothers’ 447-unit mixed-income complex 
— which has already been rubber-stamped by Commu- 
nity Board 6, Borough President Markowitz and the De- 
partment of City Planning — “because it creates perma- 
nent affordable housing, open green space and substantial 
increase in parking.” 

DeBlasio’s support is crucial as the plan enters its final 
review by the City Council, which was set to hold a hear- 
ing today. Councilmembers tend to defer to the local law- 
maker on land-use issues. 

Technically speaking, the issue before the Council is a 
rezoning of the current manufacturing-zoned site bounded 
by Carroll, Second and Bond streets and the canal. 

Despite approvals by various boards and lawmakers, the 
project has run into opposition from neighbors who ob- 
ject to the inclusion of 12-story apartment towers on the 
See TOLL on page 2 
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Come see the all new award winning 2009 Forester at Brooklyn's only Subaru dealership. 

Bay Ridge Subaru 


SUBARU 


WE WILL NOT BE UNDERSOLD! 


Demolition 
on Duffield 

'Railroad' house is leveled 


THE SUBARU 


GOL0VE SPRBK^ vent 


All New 2009 Subaru 

FORES 

AWD 


The Subaru Forester. 0 
Motor Trend’s 
2009 Sport/Utility 
of the Year™ 


Bay Ridge 




Sources familiar with the on Duffield Street was 
V3’s plans told The Brook- torn down this week, 
lyn Paper the company in- 


1 81 9 Cropsey Avenue * Brooklyn, NY 1 1 21 4 

718.234.7960 


^PERFORMER tween ana ruuon ana 


WWW. BayRidgeSubaru .com 


MUST PRESENT AD AT PURCHASE SIGNING. 'Motor Trend, November 2008. fMSRP excludes destination and delivery charges, tax, title and registration fees. 

Dealer sets actual price. NYSDMV #7099604, NYCDCA #1200327. 





The future of 


YEARS 


Long Island College Hospital 

Looking Forward to Another 1 50 Years of Caring for Our Brooklyn Community 

Your health care is very important to us! 


TOLL 


Ss HS 
3 S 21 

fumed KatTa^Kelly onto 



Our Emergency Department is open and fully staffed - boasting comprehensive 
advanced services including therapeutic hypothermia and FAST care 

Our Physician Referral Service is available to help you find a great doctor at 
LICH: 877 LICH DOC (877-542-4362). 

Stay tuned for more information in the months to come, 
and thank you for your support! 


^^0 




Religious 

Services 



iiii: 

768-1453 A51 
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TAX PREP PLUS 

ONLY $20 

for professionally-prepared return 

Families with children earning less than 55k and 
individuals earning less than 30k in 2008 are eligible. 


Project 


Hospitality 


at NEW UTRECHT REFORMED CHURCH 
Wednesdays, 3:30-8:30pm 


Call Eddy Gregory at (718) 448-1544 x183 


n\ : * 

a seventh ave. 

Nraming 



374 7th Avenue 

(bet. 11th SnSffsts) 

718-832-0655 


yive (you fiea&OK fo 4mile! 

NEW PATIENT SPECIAL 

$50 GIFT CERTIFICATE 

19 


(Any service over $150 until 3/30/091 

•Metal-free fillings -Braces 





• Crowns & bridges -Tooth whitening 
•Implants -Nitrous sedation 

•Extractions -And more! 

: Sicptatune Snuie 

General & Cosmetic Dentistry 

100 Pineapple Walk • Brooklyn Heights 
718-246-5677 


HOME COOKIN’? 

One of NY’s best herb & spice 
resources is right here in your 
neighborhood, with dozens of 
hard-to-find, must-have items. 

New England, New Mexican, New Bklyn 
... whatever your menu, you need 

The Urban Spice Source: 

TWO FOR THE POT 

200 CLINTON STREET AT ATLANTIC AVENUE 

BROOKLYN HEIGHTS 718-855-8173 


- cSafeRs - 


Harbor Motor Inn 



• 25 years in business 

• Convenient location 

(off Exit 5 on the Belt ' 24 nour 5ecurlt 7 
Parkway, B 6 bus stops in * Easy Taxi Cab Acce- 
front) • Food Deliveries 



Harbor Motor Inn 


YES! 

Kale Chips 
are back in stock! 

Get them while they last! 


253 Flatbush Ave 

at 6th Ave • Park Slope 

tel: 718.230.7094 

New York Naturals 

Organic Market 

open 7 days til 9pm 

store@nynaturals.com 


Loose 

Dentures? 

GO AHEAD... 

Eat what you want! 

Visit Dr.Tony Farha in the morning,* 
have the "Mini-Implant System” 
placed in less than two hours, than 
go out and enjoy your favorite lunih. 
No more messy adhesive or pastes. 


procedure. 


id system is FDAjsSI 
ep, non-surgical 
s, nor the typical . 


3 




months of healing. 

• No pain or discomfort. 

• Affordable (Payment Plans 
available and Insurance coverage) 

Dr. Tony is recognized as a Professor 
of the Mini Dental Implant. 


I »nmvtcor I uau raaay Tor 

*ONLY $595 your FREE Consultation 

, FOR DENTURE! , 718-833-6895 

. Limited Time Offer . 461 st Bay Ridge 

l _ _ _ a l uc „ ___ J 1412 Richmond Rd, Staten Island 

www.oraldentalcare.com 



Tea Lounge moving in 


By Emilia Brock 

for The Brooklyn Paper 

Park Slope’s laid back, novel-writ- 
ing, blog-posting, coffee-drinking cul- 
ture has finally found a beachhead in 
Brooklyn Heights. 

The Tea Lounge, the Slope’s kid- 
friendly daytime coffee and teahouse, 
nighttime music venue and bar and all- 
day writers’ workshop, is set to open at 
the corner of Clark and Hicks streets 
this year, the Brooklyn Heights Blog 
reported on Monday. 

Despite the inevitable culture clash, 
Heights inhabitants are raising their 
mugs to the chain, looking forward to 
a new afternoon hangout and a sub- 
dued nightlife haunt. 

From the moment the news broke, the 
story has been the talk of the Heights 
(even more than $2 tolls on the Brook- 
lyn Bridge). 

The main concern of some blog read- 
ers is that the shop will be “overflow- 
ing with kiddies,” and that another kid- 



A Park Slope mainstay, the Tea 
Lounge, is slated to open at the 
corner of Hicks and Clark streets. 


friendly place pushes out adults. 

“The little bastards already have then- 
own spa,” one commenter said, refer- 
ring to the Dimples Kids Spa, which 
opened last year on Montague Street. 

College kids are another cause of dis- 
tress for some, who noted that area col- 
leges like New York University house 
hundreds of students in a dorm inside 


the St. George Hotel building. 

“College students and stroller moms 
usually don’t mix well,” another com- 
menter pointed out. 

Tea Lounge, which has branches on 
Court Street in Cobble Hill and a flag- 
ship on Union Street in Park Slope, at- 
tracts introspective writers, busy mom- 
mies, and college kids alike thanks to 
— some say despite of — its cushy 
couches and free WiFi. 

Yes those couches: for every online 
reference to the Tea Lounges’ “yummy 
old couches” there are at least four that 
refer to couches that “were found on 
the sidewalk and rescued before they 
could be taken to the landfill.” 

The larger problem is that the space 
that the Tea Lounge hopes to occupy 
in Brooklyn Heights — which most re- 
cently housed the defunct Palmira’s res- 

At least seven restaurants have been 
in and out of that revolving door since 
1982, the New York Sun reported. 


WILLIAMSBURG 


Waterfront park reopens! 

State agency ends budget shutdown a month early 



A COLD OPENING: Closed by state officials last year, East River State Park 
reopened on Sunday, just in time for ... a blizzard! 


By Ben Muessig 

The Brooklyn Paper 

The cash-strapped state 
parks department has re- 
opened Williamsburg’s 
only waterfront park a month 
ahead of schedule — and just 

On the day before Mon- 
day’s blizzard, workers un- 
locked East River State 
Park, which the State Of- 
fice of Parks Recreation 
and Historic Preservation 
had shuttered in January to 
save $40,000. 

But other agency cost- 
cutting and the falling cost 
of energy — coupled with 
pledges from community 
groups to help maintain the 
space at Kent Avenue and 
North Eighth Street — al- 
lowed the state to reopen the 
park, according to spokes- 
woman Eileen Larrabee. 

Few people took advan- 
tage of the snowy stretch of 
land on Monday, but neigh- 
borhood activists celebrated 
the early reopening as a 

“It’s an absolute victory 


to have it open — the state 
was not going to open it un- 
til April, but then it acqui- 
esced,” said Cathleen Breen, 
whose group, the Friends of 
East River State Park, spear- 
headed the fight to unlock 
the park. 

Breen was in the park on 
Monday, despite the snow. 

Her group, along with As- 
semblyman Joe Lentol (D- 
Greenpoint), had drafted are- 


opening plan that called for 
the NYPD to open and close 
the gate each day and for the 
community organization to 
clean the space and pay for 
necessary insurance. 

But just 30 days before the 
state’s plannedApril 1 reopen- 
ing, the state decided to unlock 
theparkitself — after Breen’s 
group cleanedup the space over 
the weekend. 

“This is an opportunity for 


us to develop a cooperative 
relationship with the com- 
munity,” said Larrabee of the 
park, which will no be open 
daily from 9 am until dusk 
— staffed by state parks em- 
ployees. 

“It’s good to know that there 
are residents in the commu- 
nity who value the park and 
can help out when there may 

— with Dustin Seplow 


CARROLL GARDENS 


Who killed the 120-year-old tree? 


By Emilia Brock 

for The Brooklyn Paper 

Winds that slammed into 
Brooklyn last month knocked 
down a beloved 120-year-old 
tree in Carroll Gardens — but 
it wasn’t the gusts that commit- 
ted the crime; it was arborcide, 
the tree’s owner claims. 

Louis and Regina Formi- 
sano, who live on Woodhull 
Street, are mourning the loss 
of their 65-foot evergreen this 
week, and are blaming VAB 
Construction and Develop- 
ment Corporation for severing 
the tree’s root system while 
excavating the neighboring 

“You don’t know how dev- 
astated lam,” Louis Formis- 
ano told The Brooklyn Paper. 
“I told them that day, ‘You’re 
... killin’ my tree!’” 

The tree has weathered 
through the worst of storms 
— including blizzards and, 
Formisano claims, torna- 
does — yet it couldn’t make 



it through the strong winds 
last week. 

That’s because the winds 
were not the root of the prob- 

“This tree wouldhave held 
it, but the roots were loose,” 
he said. 

The 2007 construction 
work also damaged the Form- 
isano home, but the couple 
said it is only interested in 

ForReginaFormisano,the 
loss deprives her of a little 
piece of nature and the en- 
joyment of watching squir- 
rels play andhearing blue jays 
and robins sing while she did 
her laundry. 

“I always thought I was 
in the country,” she said. 
“And the privacy was great. 
My husband wouldn’t even 
let us swing from the tree. It 


Louis Formisano did make something of the das- VAB Construction did not 

tardly crime, turning the tree's trunk into stools return calls. 

and a table. — with Ben Muessig 


Fresh veggies can't be 'beet!' 



Vegetables • Climbers • Perennials • Botanical Favorites 
Organics • Cook’s Companion Herbs • Wildflowers 

Jjrj/F Jfi. iSuat We Appreciate Your Business! 


AMERICAN = 

HOUSEWARES within Brooklyn 

85 Court Street in Downtown Brooklyn 
Open 7 Days A Week • BE* • (718) 243-0844 




Get a mailbox 
with benefits 

• A real address, not a P.0. Box 

• Package notification 

• Full-service mail and package 
receiving 

• Mail holding and forwarding 

• Call-in Mailcheck 

• Only $25 per month! 


The UPS Store 



Brooklyn Doe House 

1 ^ daycare 5 boarding 

A A 718 222-4900 

M 7am-l0pm weekdays, 9am-l0pm weekends 

(if 


7am-l0pm weekdays, gam-lOpm we 

2 supervised playgrounds - fun S SAFE 
web cams - watch your do? play 
curbside pick up and drop off 
air-conditioned / sprinklered 


8 long-term boarding discounts 

]27 DOUglaSS (at 4 th Ave in Park Slope) 
brooklyndoghouse.com 


m FREE Apple Diagnostic! 

The Mac Support Store 

Brooklyn's First Apple Authorized Repair Shop! 


WILLIAMSBURG 


‘Fix’ maybe in 

Live music may return to 
Bedford Ave. record store 


By Roland Li 

for The Brooklyn Paper 

Marissa Nadler played the 
last live concert in Sound Fix 
Lounge on Saturday — or 
did she? 

Owner James Bradley 
vowed to keep putting on 
shows, despite losing his li- 
quor license last month. 

“It is my fervent hope and 
desire to continue the tradi- 
tion of live music in Williams- 
burg,’ ’said Bradley, who plans 
to have an event on Record 
Store Day on April 18, and to 
host weekly performances. 

Sound Fix Lounge, on 
North 11th Street, just west 
of Bedford Avenue, had its 
license expire at the end of 
February following noise 
complaints under the for- 


But Bradley hasn’t given 
up on shows entirely, though 
he admitted that coaxing pa- 
trons to live music would be 
difficult without alcohol. 

“The two seem to go hand- 
in-hand,” he said. 

And comedy needs booze, 
too, so Sound Fix will dis- 
continue its comedy nights, 
which have been a regular 
feature for the past year. 

“You can’t listen to bad 
jokes without alcohol,” said 
Bradley. 

The end of live music is not 
just a loss for concert-goers. 
Live performances boosted 
album sales in Bradley’s ad- 
jacent (and old-school) record 

“We do better on days 
when we have big shows,” 
said Bradley. “Our business 



here is fine. We have no inten- 
tion of going anywhere.” 
That said, he added that 
his lease is up in a year. 

Bradley credited “hard- 
core music fans,” who seek 
out vinyl and religiously at- 
tend live performances, for 
his store’s success. 

Although the Sound Fix 
Lounge operated as acafe be- 
fore the record store opened m 
April, 2004, it wasn’t until it 
hosted the likes of the Moun- 
tain Goats, KimyaDawson and 


Beirut that it became a center 
for independent music. 

After Nadler’s perfor- 
mance, locals expressed dis- 
appointment over the closure, 
but were open to a liquor-less 
performance space. 

“The shows were always 
free. It’s a great service,” said 
Tim Keane of South Wil- 
liamsburg, holding a PBR. 
He added that he would still 
come to shows, beer or no 
beer — “if I like the band 
enough,” he said. 



24 Hour Door-to-Door Service 

|~C"1 ^P| Aft 

(718)230-8100 


www.myrtlecarservice.com 
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SUMMER ARTS CAMP 2009 


DANCE • DRAMA 
MUSIC • ART 
SWIMMING 
FIELD TRIPS 
SCAVENGER HUNTS 
ADVENTURE 



Shul house rocked! 

B'nai Avraham is hit again and again and again 


Onion Temple of Brooklyn 

presents 

SYNAPLEX™ 

SHABBAT 

Friday, March 20 

What will you choose? 

Synaplex Shabbat is a Shabbat 
filled with exciting choices and 
ways to celebrate Shabbat the way 
you want to. Attend a service or an 
event or both. Everyone welcome. 
Bring a friend! 

Kids’ Sing-a-Long Time 

4:30 p.m. to 5:30 p.m. 

Singing and dancing - for toddlers, pre- 
schoolers, and their adult guests. Snacks, 
too! 

Workweek Wind-Down 

6:00 p.m. to 6:30 p.m. 

Leave work behind you before welcoming 
Shabbat. Relax with a glass of red or 
white - or sparkling soda. 

Shabbat Across America 

Don't miss this annual nationwide event! 
Kabbalat Shabbat Service 
6:30 p.m. to 7:30 p.m. 

Kosher Shabbat Dinner 

7:30 p.m. to 8:30 p.m. 

Call to reserve your spot! 

Adults $25, children 6-12 $10, 

5 and under, free. 

Jewish-American Music 

8:30 p.m. 

Get ready for a real treat: a delightful 
selection of music by classical and 
contemporary Jewish-American 


Union Temple 

17 Eastern Parkway 
Brooklyn, NY 11238 
718-638-7600 
uniontemple@uniontemple.org 

i initiative of STAR (Synagogues: 
nd Renewal) and is a philanthropic 



For the second time in a 
week, someone has broken 
into a Brooklyn Heights syn- 
agogue — and the fed up rab- 
bis are certain that the thief 
is a former recipient of the 
temple’s kindness. 

“I feel violated,” said 
Rabbi Aaron Raskin, who 
heads Congregation B’nai 
Avraham, the frequently hit 
house of worship on Remsen 
Street. “It’s disgusting.” 

Rabbi Simcha Weinstein 
added that he felt just as stung 
by the ordeal, which comes 
on the heels of an attempted 
break-in at the Jewish center’s 


basement door last week. 

“It feels like a slap on the 
tuchus ,” said Weinstein, add- 
ing that he was offended by 
the “big chutzpah” of the 
perp, using the Yiddish word 
for cojones. 

Chutzpah, indeed. Accord- 
ing to Raskin, the serial bur- 
glar, who is not Jewish, has 
been causing trouble peri- 
odically ever since the syn- 
agogue invited him in for a 
meal and some prayer about 
five years ago. 

“We know who he is, I’ve 
met him personally,” said 
Raskin. 

“He’s a drug addict. We 
gave him some food a few 


years ago and let him come 
in and pray.” 

In the latest incident, the 
burglar smashed the rab- 
bi’s office door and rifled 
the desk, taking $30 in “nick- 
els and dimes” from char- 
ity boxes at around 4 am on 
March 2, said Raskin, who 
is also an author. 

The rabbi is convinced that 
the crook is the same person 
responsible for at least five 
break-ins at B’nai Avraham 
since July. 

Police would not comment 
on the attacks, but Weinstein 
said that cops told him they 
would increase patrols in 
the area — something they 


did in 2007, after someone 
spray-painted swastikas on 
the building’s front door. In 
that case, a suspect, Ivaylo 
Ivanov, was arrested last 
year at a nearby home that 
contained pipe bombs and a 
sawed-off shotgun, cops said. 

He’s awaiting trial. 

Now, Weinstein (himself 
an author!) joked that he was 
considering sleeping in the 
building “with a baseball bat” 
to deter the crook. 

He also said that the syn- 
agogue might consider addi- 
tional security features beyond | 

the new heavy-duty locks and Oy vey! Rabbi Aaron Raskin of Congregation B'na 
veillance camera that Avraham works one day after a serial burglar again 
broke into his Remsen Street synagogue. 


re recently installed. 


Two crimes by the same thug? 


Park Slope 

A thug snatched a wom- 
an’s cellphone — only to 
give it back moments later 
— and then mugged two 
women minutes later near 
the Fourth Avenue F-train 
station on Feb. 22. 

The first victim had been 
walking home at around 11:30 
pm when the thief attacked 
her from behind near Ninth 
Street. The thug stole her 
phone and then ran about 
seven feet before giving the 
phone back to her. 

But that doesn’t mean he 
was a good guy. Indeed, he 
punctuated his phone give- 
back by bashing the woman 
to the ground. 

Minutes later, the mugger 
approached two women on 
10th Street between Fourth 
and Fifth avenues and said, 
“Don’t scream or I will kill 

The victims handed him 
a total of $37, and he ran 
away. 

Pocketbookpick 

Two men mugged a man 
and a woman at gunpoint on 
Garfield Place on Feb. 27, get- 
ting away with $351 worth of 
stuff — but not for long. 

The two victims were be- 
tween Seventh and Eighth 
avenues at around 12:25 
am when the two perps ap- 
proached with the gun and 
initiated the mugging. 

The thieves got away with 
her purse and his wallet, but 
police collared a man sus- 
pected as being one of the mug- 
gers on Eighth Avenue — still 
holding $85 in his front pocket. 
The gun was also found on 
Eighth Avenue, cops said. 

Mobile fears 

Two bandits snatched the 
cellphone right out of the hand 
of a 22 -year-old woman on 
Ninth Street on Feb. 23. 

The woman was between 
Seventh and Eighth avenues 
at around 3 pm, yakking away 
on her mobile device when 
the perps approached and 
grabbed it. 

Laptop lift 

Thieves broke into aUnion 
Street apartment and stole two 



Murdered! 


A woman's mutilated body was discovered out- 
side a Degraw Street apartment building on Feb. 
27, the first murder this year in the 76th Precinct. 

The 24-year-old woman's body, with multiple 
stab wounds to her torso, was discovered on the 
sidewalk between Columbia and Van Brunt streets 
at 6:36 am. Emergency responders said the victim, 
who lived in Coney Island, was dead on arrival. 



MODERN MOVE-IN CONDITION, PREWIRED OFFICE SPACE IN DUMBO 


Affordable $20 - $25 psf rents. 

Single digit effective rents 
with REAP tax incentive program 
for Manhattan tenants 


Space Available 

Caroline Pardo 718.222.2505 
Two Trees www.twotreesny.com 


• 21ST CENTURY TECHNOLOGY 
13’ CEILINGS 

• PLENTIFUL PARKING 
SOME WITH WATER VIEWS 

• 6’ WINDOWS 

GREAT PUBLIC TRANSPORTATION 
FOUR TELEPHONE SERVICE 
PROVIDERS 

PREBUILT SPACES AVAILABLE 


laptops on Feb. 27. 

The apartment, between 
Fourth and Fifth avenues, was 
empty from 9 am until about 
8 pm, giving the thief plenty 
of time to make the steal. 

Sleepy head 

A robber broke into aman’s 
Garfield Place apartment on 
Feb. 25 and stole an Xbox 
360 — while the tenant slept 
right through the invasion! 

The victim told cops that 
he’d fallen asleep (how dare 
him!) at 4 am in his apart- 
ment, between Sixth and Sev- 
enth avenues, when the thief 
bashed his way through the 
front door. 

The man woke up eight 
hours later to find his gam- 
ing system gone. 

Slammed 

A crook broke into a Ber- 
gen Street apartment, nab- 
bing $378 worth of stuff on 
Feb. 22. 

The victim left his apart- 
ment, between Fifth and Flat- 
bush avenues, at around 3:30 
pm and returned three hours 
later. Two neighbors heard the 
victim’s door slam at around 
5:30 pm, but neither saw any- 
one leaving the apartment. 

The thief made off with 
an iPod and a cellphone. 

— Emilia Brock 


Fort Greene-Clinton Hill 

34 hours 

Pol ice arrested a revolver- 
toting 16-year-old hoodlum 
accused of three muggings 
last week and possibly a sus- 
pect in two other remarkably 
similar robberies in Fort 
Greene over the span of 34 
crime-filled hours. 

The first incident that led 
to an arrest took place just 
after midnight on Feb. 24 at 
the comer of Willoughby Av- 
enue and Washington Park 
where a woman handed over 
her iPod after being warned, 
“Give me your cellphone. I 


9th Street Optical 
and Vision Center 

SPECIALISTS ON STAFF: 

Kevin S. Meyers, M.D., Ophthalmology 
Eric Colman, O.D., Optometry 
Tatyana Galinsky, O.D. 

• Comprehensive Eye Exams 
• Prescriptions Filled 
• Contact Lenses 

• Glaucoma and Cataract Testing and Treatment 
• Laser Vision Consultation 
• Newest Diagnostic Equipment 
•Full Diabetic Eyecare 

Most Medical Insurance Accepted 

Union Plans • Medicaid • Medicare 
Discounts for Senior Citizens 
Free medical transportation provided to those 
who carry Medicaid and Medicare 


Open Monday - Saturday 



$40 Off Any Complete 
Pair of Eyeglasses 

or 2nd Pair Free (Clear or Sunglasses) 
(Frames & Lenses) 

ram our Money Savers Selection $1 25 Minimum 


(718) 965-2545 

332 9th St. (Between 5th & 6th Ave 
Park Slope 


have a gun.” 

The second charge against 
the 16-year-oldstemmedfrom 
an attempted mugging at the 
same location at 8 pm on Feb. 
24 involving a 30-year-old 
woman. 

The teen was arrested fol- 
lowing an incident at 9:56 am 
on Feb. 25 . In which he tapped 
a 26-year-old woman on the 
shoulder outside the entrance 
to the G train at Lafayette 
and Washington avenues, 
and said, “Miss, give me 
your iPod.” 

Two other muggings 
took place during the same 
time span, but did not lead 
to charges against the ram- 
paging teen. 

Mean streets 

A man mugged a woman 
who asked him for directions 
on the comer of Fulton Street 
and S. Portland Avenue on 
Feb. 24. 

The victim, 27, said she 
was shoved against a wall by 
the less-than-helpful thug at 
9:40 am outside the subway 
entrance. The scoundrel al- 
legedly stole her cellphone, 
$100, a pair of earrings and 
her Sony Walkman, an an- 
cestor of the iPod. 

Rise and crime 

A woman, roused from 
sleep by an intruder inside 
her St. Felix Street apart- 
ment on Feb. 25, was alert 
enough to wrestle her laptop 
back from the early morning 

The 22-year-old woke 
at 7:10 am to find a strange 
man holding her laptop and 
Bose docking system inside 
her home between DeKalb 
Avenue and Fulton Street. 

The burglar tried to smooth 
things over with the implau- 
sible explanation: “I’m just 
making repairs. I have to in- 
stall something.” 

The woman screamed, and 
the thief dropped the booty 
and fled. 

entered and nicked the com- 
puter. This time, the woman 
chased him into the hallway 
and pried it from his thieving 
arms. She did, however, report 
losing her iPod in the melee. 

Flat wrong 

A bandit broke into a Cum- 
berland Avenue on Feb. 25 
and stole a flat-screen tele- 

The resident told cops that 
he was not home from noon 
until 4 pm. When he returned 
to his crib near the comer of 
Lafayette Avenue, he saw that 
his door had been damaged and 
that his idiot box was gone. 

— Mike McLaughlin 


Carroll Gardens-Cobble 
Hill-Red Hook 

Gun goodbye 

A gunman robbed a man 
flush with cash near the cor- 
ner of Court and West Ninth 
streets on Feb. 25. 

The victim, 44, said a man 
with a pistol demanded his 
wallet, containing $2,300, at 
midnight. The highwayman 
fled in a black sedan. 

— Mike McLaughlin 


POUCEBLOTTERi 

Find more online every Wednesday at 

BrooklynPaper.com/blotter 


Williamsburg-Bushwick 

Loansharks 

Cops nabbed aheat-pack- 
ing thug suspected of attempt- 
ing to collect dues from a 
stranger on Feb. 24. 

The alleged mugger and 
an accomplice confronted a 
38-year-old victim at the cor- 
ner of Berry and South Sec- 
ond streets near the Kellogg’s 
Diner at around 9:20 pm. 

“Gimme that money you 
owe me,” the crook said, lift- 
ing up his jacket to display a 
firearm. 

The victim never saw 
the gun, but he forked over 
$280, according to cops, who 
caught a 19-year-old suspect 
later that night. 

Computer bugs 

Thieves ransacked at least 
two Williamsburg apartments 
for computers this week. Here 
are the graphic details: 

• A Manhattan Avenue 
apartment was burgled of 
three laptops and $500 on 
Feb. 23 after thieves pushed 
through the front door be- 
tween Maujer and Grand 
streets at around 3 pm. 

• Burglars broke into a 
Hope Street apartment on 
Feb. 24 and snatched an Ap- 
ple laptop. 

The thieves got into the 
apartment between 8:40 am 
and 7: 15 pm and grabbed the 
iBook computer and its char- 
ger before fleeing from the 
residence, which is between 
Roebling and Havemeyer 
streets. — Ben Muessig 


Greenpoint-Williamsburg 

Water scam 

Two scam artists posing as 
water inspectors took advan- 
tage of an 85 -year-old Eck- 
ford Street woman on Feb. 25 
by snatching her cash, wal- 
let, and credit cards. 

In the latest version of an 
old scam, the thieves knocked 
on the victim’s door at around 
3:15 pm and told her that they 
needed to check her water 
pipes, which they claimed 
were contaminated. 

Their ruse fooled the vic- 
tim, who welcomed the men 
into her home, which is be- 
tween Norman and Meserole 
avenues. 

Once inside, the con men 
stole the victim’s wallet and 
credit cards. 

Escape routes 

North Brooklyn burglars 
scaled at least two fire es- 
capes to break into apart- 
ments on Feb. 23. Here are 
the details: 

• Thieves climbed a fire es- 
cape in a Gieenpoint Avenue 
building, betweenFranklin and 
West streets, pushed in a win- 
dow, and snatched a laptop, iP- 
hone, and a camera between 
10:15 am and 11:35 pm. 

• A thief used the same 
MO to snatch electronics and 
jewelry from a North Eighth 
Street apartment between 1 1 
am and 8:20 pm, grabbing an 
Apple laptop, Apple monitor, 
and jewelry before fleeing 
from the residence, which is 
between Roebling and Have- 
meyer streets. 

Phone gone 

Three thugs heisted a 
14-year-old girl’s cellphone 
on Feb. 25. 

The thieves confronted the 
teen at the corner of North 
Fifth and Roebling streets at 
around 1:50 pm and asked her 
where she goes to school. 

Before she could respond, 
one of the crooks yanked the 
T-Mobile phone and fled. 

— Ben Muessig 


Bay Ridge 

Black ops 

A man clad in black clothes 
robbed a woman at gunpoint 
as she entered her 66th Street 
building on Feb. 24. 

The 33-year-old victim told 
cops she entered the building, 
between 13th and 14th ave- 
nues, at around 9:45 pm. Af- 


ter she pushed open the front 
door, the suspect appeared 
behind her and pushed her 
against the wall. The thug then 
held a gun to her head and 
threatened to kill her unless 
she handed over her purse. 

The victim did as she was 
told, and the suspect fled with 

ious debit and credit cards. 

Gym rat 

Someone stole more than 
$1,200 from a locker inside 
of a Third Avenue gym on 
Feb. 25. 

The 35-year-old victim told 


police he entered the gym, be- 
tween 71st and 72nd streets, 
for his daily workout at around 
8:30 am and locked his wallet 
in a locker. When he returned 
for his things about two hours 
later, he noticed the lock had 
been broken off and his wal- 
let was nowhere in sight. 

82 skidoo 

Someone stole a wallet 
and a $250 cellphone out of 
a car parked on 82nd Street 
on March 1. 

The 32-year-old owner of 
the car told cops she left the 
vehicle between Ninth and 
10th avenues at around noon. 
When she returned nearly six 
hours later, she found one of 
the car’s windows had been 
smashed, and her purse and 
phone were both missing 
from the glove compart- 
ment. — Emily Lavin 















NSIDE DINING PERFORMING ARTS NIGHTLIFE I BOOKS I CINEMA 



Pork Sandwich 

(from Char No. 4) 


Bacon Bourbon | 

(from Brook-vin) | 


Hog heaven 

To hell with D.C. politicos — here’s our guide to pork! 


P oliticians and pundits inside the B elt- 
way are ranting and raving about all 
the “pork” in the stimulus package, 
but as far as we’re concerned, the 
pork the better. 

It’s not that we love budgetary waste, 
but simply that we love the pig. Butter- 
soft pork shoulder. Smoky, chewy baby 
back ribs. Gooey trotters. Crispy bacon. 

far as we’re concerned. 

Turns out, we’re not alone. Brooklyn is a 
fat-filled heaven, thanks to a new wave of 
chefs and restaurateurs who aren’t afraid 
to be labeled as supporters of pork. 

The good news is that today’s pork prod- 
ucts are worthy of such slavish devotion. It’s 
been a tough road to redemption for the pig, 
whose reputation was marred by a famed 
ill-conceived advertising campaign. 

“Nothing did more to injure the repu- 
tation of pigs than ‘the other white meat’ 
campaign,” said Tom Mylan, the butcher 
at Marlow & Daughters, in Williamsburg, 
which hacks apart carcasses for retail and 
for several affiliated restaurants, like Diner. 
Mylan said the unforgettable slogan coin- 
cided with the breeding of bland, chicken- 
like pigs. 

“They tasted like nothing,” Mylan 
squealed. 

But that’s all history now. So get your 
knife and fork, tie your napkin under your 
chin and join us for a guide to the best 
pork in the borough. 

Ham on a roll 

If anything positive came out of the 
French disaster in Indochina, it is the Viet- 
namese sandwich. 

Take uniquely Southeast Asian elements 
like ground up bits of pork, Vietnamese 
ham, pickled daikon and carrots and ci- 
lantro, and add in distinctly French ingre- 
dients like mayonnaise and pate — and 
then pile it on a freshly baked baguette — 
and you have a sandwich that at least ex- 
plains what the hell the French were do- 
ing on the other side of the globe. 

There’s no better place to get your banh 
mi fix than at Hanco’s, now with two lo- 
cations. Hanco’s uses a sweet, almost car- 



t Oink!: (Clockwise from top left) The scrapple sandwich at Diner in Williamsburg features a 
l l sausage-like product made from pig's head and toes. Tom Mylan, house butcher for a restau- 

I 1 rant group that includes Marlowe and Daughters, leads classes on the art of pig butchering 

II at Brooklyn Kitchen in Williamsburg. The pork shoulder at Smoke Joint in Fort Greene. And 
butcher Mohmud Badram of Piazza Mercato in Bay Ridge shows off his homemade sausage. 


amelized, ground pork, whi 
to the pickles, pate and spices. 

Hanco's [350 Seventh Ave. at 10th 
Street in Park Slope, (718) 499-8081; 85 
Bergen St., east of Smith Street in Cobble 
Hill, (718) 858-6818], 

Tickling those ribs 

There are plenty of places to get great 
Kansas City, St. Louis or Texas ribs in the 
borough, but Smoke Joint is the only one 
that specializes in “Brooklyn-style” ribs. 

Some of the traditional tastes are here, 
of course, but there’s also a distinct hint 
of the jerk — a tribute to the restaurant’s 
Fort Greene locale. 

Though the meatier spare ribs are great, 
the standout here are the baby-back ribs, 
which are smoked and then braised in their 


stands up own fat — the ’cue equivalent of gilding 

Top them with either the molasses-thick 
BBQ sauce or the “Holla-peno” version, and 
you’ll be licking your fingers for hours. 

The Smoke Joint [87 S. Elliot St. at 
Lafayette Avenue in Fort Greene, (718) 
797-1011] 


Head case 

Hear us now: Give scrapple a break! 

The pride of Middle American diners — 
a sausage-like concoction with unspeakable 
ingredients — is reborn by the geniuses 
at Marlow and Daughters, the throwback 
butcher shop on Broadway in South Wil- 
liamsburg. 

Yes, it’s made by boiling the head and 
feet of a pig, picking off whatever meat 


you can find, mixing it with polenta, and 
frying it on a grill, but the result is a mushy 
mound of satisfaction, a sausage with an 
almost haggis-like softness. 

At Diner, owner Andrew Tarlow offers it 
whenever he can, piling it high with a fried 
egg, Cheddar cheese, pickled onions and 
mayo on a brioche or five-grain bread. 

“People love it,” he said. “Maybe we just 
have a lot of native Pennsylvanians here.” 
Perhaps there’s a better explanation: the 
butcher shop uses only Berkshire pork, 
a heritage breed that has real pig flavor 
(no “other white meat” marketing blather 
here). And the cheeks and trotters have a 
natural gooeyness that, when combined 
with eggs and cheese, results in the per- 
fect breakfast sandwich. 

See HOG on page 7 



Trash art 


The massive Atlantic Yards development 
project inspires rage in some and hope in others 
— but in Guy Ambrosino, it inspires a twisted 
art installment. 

The Prospect Heights artist found strips of 
discarded steel at Bruce 
Ratner’s demolition site 
and turned them into an 
installation at the Soap- 
box Gallery, across the 
street from the Yards 

The exhibit, called 
“What Was,” is meant 
‘document the mem- 
ory of what was there,” said Ambrosino, who 
works out of a Bergen Street studio. 

The piece addresses the tense debate between 
Rainer and residents, who claim that the devel- 
oper’s stalled complex has caused the very urban 
blight that the project was supposed to cure. 

“Steel is a rigid material that serves as a 
metaphor for how developers work, how dif- 
ficult they can be,” said Ambrosino. 

Art fans said Ambrosino has made some- 
thing from Ratner’s nothing. 

“I appreciate the piece conceptually,” Tamara 
Iwaseczko said on opening night. “It was cre- 
ated from material that was violently removed 
from its purpose, and it has been transformed 
into something elegant and delicate.” 

Guy Ambrosino's "What Was" will be on 
display through March 14 at the Soapbox 
Gallery (636 Dean Street, between Vanderbilt 
and Carlton avenues). — Aisha Gawad 


3 squares 

The problem with your favorite re: 
that it excels only at one meal a day. But Ort- 
ine , which just opened on Washington Avenue 
in Prospect Heights, serves all three meals ev- 
ery day, and does it exceptionally well. 

So The Brooklyn Pa- 
per spent a recent day 
holed up in Ortine: 

Breakfast: With a 
menu featuring all the 
breakfast basics, cof- 
fee by Crop to Cup, 
free WiFi, and a steady 
stream of Dylan com- 
ingthroughthespeakers, 

Ortinemakesagoodfirst 
impression. We opted for 
the granola, a breakfast 
pizza(pictured,withgoal 
cheese, eggs and panc- 
etta), and Yossi’s Shak- 
shuka, a baked egg dish with tomatoes, peppers 
and squash, and were completely satisfied. One de- 
merit: Whose idea was serving H&H Bagels? 

Lunch: Ortine also serves up amazing sand- 
wiches, including sweet sausage with homemade 
mustard and mushroom and goat cheese. 

Dinner: Though weary from (over) consump- 
tion, we enjoyed Barbara’s mushroom lasagna 
(named after owner Sarah Peck’s mother-in-law) 
and a spicy curried chicken pot pie (both $13). 
The apple crumble was the platonic ideal: crispy, 
crunchy, chewy, juicy and abit spicy. In short: un- 
crumbelievable! Or make that scrumblicious. 

Whew. That was one great day. 

Ortine [622 Washington Ave., between 
Pacific and Dean streets in Prospect Heights, 
(718) 622-0026] — G ersh Kuntzman 



Bar better 


The crew behind the tapas bar Zipi Zape has 
transformed their shop at the corner of Met- 
ropolitan Avenue and Berry Street into Bar- 
berry — a Mediterranean eatery 

“We have been 
here five years, so we 
thought, ‘Why don’t 
we do a little change 
— something geared 
towards the neighbor- 
hood,”’ said owner Asu 
Whiteman, whokept the 
staff, including Chef Di- 
ego Gonzales, from the 
old eatery. 

Lookfor appetizers 
including sardines (pictured), and athinly sliced 
filet mignon with carpaccio served over toast 
with fresh manchego, artichokes, and a drizzle 
of lemon juice ($8). Entrees include a grilled 
platter for two with flank steak, chorizo, quail 
and filet mignon ($38). 

Barberry [152 Metropolitan Ave. at Berry 
Street in Williamsburg, (718) 599-3027] 

— Ben Muessig 
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BEST MARGARITA IN BROOKLYN 


1982 IN CALIFORNIA 

MESQUITE GRILL 

FULL SERVICE RESTAURANT 
FULL SERVICE BAR 

408 5 th AVENUE, PARK SLOPE 

WE CATER!! 

718 - 788-1137 

TAKEOUT AND DELIVERY 


LA 


72 7™ AVENUE, PARK SLOPE 

<£* 



fJeoc Meocican Cuiiine 

Reasonable Prices 
FREE DELIVERY! 

EXICALl 

RESTAURANT 


| .‘Rapp if 3towi! 12 naan ta 6 :00pm 

141 Court Street 

(between Atlantic & Pacific aves) 

(718) 625-7370 • S«am 

Sun-Thurs: 12-10:30pm; Fri & Sat: 12-ll:30pi 
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JUST THE RIGHT FOOD 

...at just the right price 
Shrimp Camara Fongo 

luscious shrimp in coconut 
milk sauce, served on spiced, 
fried plantain mash 

$16.95 



• SPORTS BAR & GRILL 
• BILLIARDS • BOWLING & MORE 

308 FLATBUSH AVE. 


718 - 857-5555 

VISIT US AT: www.oceans8atbrownstone.com 


FREE 

1 LITER SODA 

WITH EVERY LARGE PIE 

Eat in, or Free Delivery 


Enjoy our famous brick oven pizza 8c 
grilled pannini sandwiches. 

We cater all occasions. 

Come in with the family for a fun, quick 
and low-priced meal. 

Eat in or take out! 


347 Court Street 

between Union & President 

(718)243-1000 

Open Mon-Sat 11 am -9 pm 












at B’NAI AVRAHAM 

117 Remsen Street, Brooklyn Heights 
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MONDAY, MARCH 9, 7:30pm 

Megillah Reading • Kids Magic Show • Light Refreshments 

TUESDAY, MARCH 10, 5:30pm 

PURIMPALOOZA! 

Party! Festive Meal! Martini Bar! 
Stand-Up Comedy! Music by Eden Band! 

Separate Children's Program • Megillah Reading at 4:45pm 

Adults: $36 • Children (3-12): $10 

For more information, or a reservation, call 

(718) 596-4840 


NINE DAYS IN BROOKLYN 


OUTDOORS AND TOURS 

BIRDWATCHING: Free. Noon-1 :30 
pm. Prospect Park Audubon Cen- 
ter [Enter park at Lincoln Road and 

(71 If 287-3400]!° r ° SPeC ^ ' 
DISCOVERY TOUR: Meet birds and 
other wildlife. Free. 3-4 pm. Pros- 
pect Park Audubon Center (see 

PERFORMANCE 

THEATER, "MABOU MINES DOLL- 
HOUSE": Deconstructed version of 
"A Doll's House." $35-$55. 2 and 8 
pm. St. Ann's Warehouse [38 Water 
St. at Dock Street in DUMBO, (718) 
254-8779], www.stannswarehouse. 
org. 

THEATER, "THE WINTER'S TALE' 

Shakespeare's romance. Direct* 
Sam Mendes. $30-$90. 2 pm. B 
Harvey Theater [651 Fulton St. at 
Rockwell Place in Fort Greene, (718) 
636-4100], www.bam.org. 
THEATER, "ARSENIC AND OLD 

LACE": Narrows Community Theater 
presents the screwball comedy 
about murderous old ladies. $15 ($12 

Salem* Lutheran Chljrch [450 67th St. 
between Fourth and Fifth avenues 
in Bay Ridge, (718) 482-31 73], www. 
narrowscommunitytheater.com. 
THEATER, "THE HIGH PRIESTESS OF 
DARK ALLEY": Mother-daughter 
drama by Jackie Alexander. $23. 

3 and 8 pm. Billie Holiday Theatre 
[1368 Fulton St. at Marcy Avenue 
in Bedford-Stuyvesant, (212) 209- 
3370], www.thebillieholiday.org. 
MUSIC, "GIANNI SCHICCHI": Regina 
Opera Company presents the Puc- 
cini opera, plus op 

Hall [65th Street at izin Avenue in 

lii - n V ’ _ <2 , S L hi 

THEATER, "THE CHERRY ORCHARD": 

Tom Stoppard's version of Chek- 
hov's classic. $30-$90. 7:30 pm. BAM 
Harvey Theater [651 Fulton St. at 



What a drag: Before he was an Academy Award winner, Javier 
Bardem (left) starred with Johnny Depp in Julian Schnabel's "Be- 
fore Night Falls." The 2000 film will unspool at the Brooklyn Mu- 
seum on March 14. 


and the Wycliffe Gordon Quartet. 
$15 ($10 students). 8 pm. Belarusian 
Church [401 Atlantic Ave. at Bond 


rpts. $20 
n. Regina 


Rockwell Place in Fort Greene, (718) 
636-4100], www.bam.org. 

BATSHEVA DANCE COMPANY: Cho- 


elix Street in Fort Greene, (718) 

DANCE WORKS BY ABIGAIL 

BROWDE, DEVYNN EMORY AND 
MIRIAM WOLF: $15. 8 pm. Brook- 
lyn Arts Exchange [421 Fifth Ave. 
at Eighth Street in Park Slope, (718) 
832-0018], www.bax.org. 

HOLLY NEAR WITH EMMA'S REVO- 
LUTION: $30. 8 pi 


Place in Brooklyn Heights, (718) 
288-5994]. 

JAZZ: Connection Works Ensemble 


it Stree 


songs and works by Tchaikovsky, 
Glinka and Dargomigsky. $30-$75. 

8 pm. Brooklyn Center for the 
Performing Arts at Brooklyn College 
[2900 Campus Rd. at Hillel Place 
in Flatbush, (718) 951-4500], www. 

CLASSICAL CONCERT: Works by 
ArenskyS 

Bargemusic [Fulton Ferry Landing, 
Old Fulton Street at the East River 
in DUMBO, (718) 624-2083], www. 


Middle East. $20. 8 pm. Old Stone 
House [336 Third St. between 

Slope, (718) 768-3195], www. 
theoldstonehouse.org. 

JAZZ: Harris Eisenstadt's Woodblock 

(suggested). 9 pm and 10 pm. Ibeam 
Music Studio [168 Seventh St. be- 

Gowanus], ibeambrooklyn.com. 

SALES AND MARKETS 

WINTER ANTIQUES MARKET: Free. 

11 am-6 pm. [76 Front St. at Wash- 
ington Street in DUMBO], www. 
brooklynflea.com. 

RUMMAGE SALE: Free. 10 am-4 pm. 


enue in Flatbush, (718) 284-5140]. 

OTHER 

ART, HERNAN BAS: Thirty-eight works 
by the young Turk of Miami, Hernan 

May 26 at the Brooklyn Museum 
[200 Eastern Pkwy. at Washington 
Avenue in Prospect Heights, (718) 
638-5000]. 

READING, PETER CAREY: Two-time 

American author of "His Illegal Self." 
4 pm. Brooklyn Public Library's 
Central branch [Grand Army Plaza at 
Eastern Parkway in Park Slope, (718) 
230-2100]. 

RAISING BI-LINGUAL CHILDREN: 

Barbara Zurer Pearson, author of 

followecl by Q^ A P| 


i and re- 


CIVIC CALENDAR 

SAT, MARCH 7 


THURS, MARCH 12 

Community Board 1 Public Safety 
Committee. Monthly meeting. 6:30 
-n. Community Board 1 office [435 


Cobble Hill [326 Clinton St. at Kane 
Street in Cobble Hill, (917) 609-9899], 

ART OPENING: Solo exhibitions by 
Blane De St Croix and Carlos Motta. 
Free. 5-8 pm. Smack Mellon [92 
Plymouth St. at Washington Street 
in DUMBO, (718) 834-8761], www. 
smackmellon.org. 

ART OPENING: "Nine of Them, Again- 
works" by Walter Thompson. Free. 

5 pm-7 pm. Amos Eno Gallery [111 
Front St. at Washington Street, Suite 
202 in DUMBO, (718) 237-3001], 
•senogallery.org. 
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Flea jumps 

Market shifts to Saturday 
after angering church 


By Evan Gardner 

for The Brooklyn Paper 

T he flea market that filled 
the Bishop Loughlin HS 
yard every summer Sun- 
day with arts, crafts, food and 
vintage tchotchkes — and an- 
gered a church next door in 
the process — will be back 
for a second go-round, but 
this time on Saturday. 

Organizers of the Brook- 
lyn Flea said they were not 
moving the day of their 
weekly rummage sale to ap- 
pease members of the Queen 
of All Saints Church — but 
actually an entirely differ- 
ent group of believers: their 
landlords. 

“We operate in the court- 
yard of Bishop Lough- 


lin across the street [from 
the church],” said flea or- 
ganizer Eric Demby. “The 
school came to us and sug- 
gested that it would be more 
appropriate to be on Satur- 
day, and we agreed. 

“It has nothing to do with 
what the church was saying,” 
Demby added, saying that last 
summer’s minor friction with 
the congregation had been 
settled at a meeting in Au- 
gust. 

He added that the Flea 
will still have its own trash 
collection service and will 
continue its free valet bike 

Monsignor Andrew Vac- 
cari, the pastor at Queen of 
All Saints, was not available 
for comment. 



Brownstoner Flea organizers Eric Demby (left) 
and Jonathan Butler were all smiles when their 
market opened last April. But now, after a con- 
flict with an area church, they'll hold their weekly 
bazaar on Saturdays instead of Sunday. 


HOG... 

Continued from page 5 

Unfortunately, one bite and you’ll 
never be able to pull over at a truck 
stop on 1-80 again. 

Diner[85 Broadway at Berry Street 
in Williamsburg, (718) 486-3077], 

Drink it down 

There’s only one problem with bour- 
bon, as far as our pork-loving team is 
concerned: you need to put down the 
glass to pick up your bacon. 

Not anymore. 

Brian Mitchell, the manager of the 
new Brook-vin wine bar in Park Slope 
has been infusing Jim Beam with ba- 
con fat since the joint opened in Janu- 

The result is not some kind of gim- 
mick — a cocktail that comes with a 
curly tail instead of a Chinese um- 
brella. No, the smokiness of the ba- 
con adds a depth that not only cuts 
through bourbon’s over-sweetness, but 
also stiffens alcohol’s thin, medicinal 
texture with the full mouthfeel that 
comes only from fat. 

. 

author David Shenk. “You don’t want 
to be drinking a glass of liquid bacon 
— and I’m not.” 

Brook-vin [381 Seventh Ave., be- 
tween 11th and 12th streets in Park 
Slope, (718) 768-9463], 

Tubes of goodness 

Pork sausage is usually made from 
scraps , but at PiazzaMercato the links are 
prime cuts — and main attractions. 

All of the homemade sausage at 
the Bay Ridge Italian deli are made 
from fresh cuts of pork shoulder, in- 
cluding cured sausage for snacking 
($12.99 per pound), and sweet sau- 



Drinkin' bacon: Brian Mitchell, 
of Brook-vin, makes a bacon-in- 
fused bourbon. Mmm, bacon. 


sage, hot sausage, and a house spe- 
cialty loaded with bits broccoli rabe 
for pastas, heroes and sauces ($4.99 
per pound). 

“Pork shoulder is best for sausages 
— it’s got the right amount of ten- 
der fat and lean meat,” said co-owner 
Salvatore Generoso, whose shop is a 
veritable shrine to swine where cured 
cuts of pork hang from the ceiling. 

Piazza Mercato [9204 Third Av- 
enue between 92nd and 93rd streets 
in Bay Ridge, (718) 513-0071], 

Butt on a bun 

Pulled pork — whether slathered in 
a tomato-y Kansas City BBQ sauce, a 
North Carolina mustard-vinegar blend 
or even unadorned like they eat it in 
Texas — can be one of the most sat- 
isfying ways to enjoy the smoky cush- 
ion of pork shoulder. 

But too often, overcooking leaves all 
the bestpork taste inapool of liquidfat at 


http:// 

Watch us eat chitterlings at 

BrooklynPaper.com 


the bottom of the smoker. That’s why 
chef Matt Greco at Char No. 4 opts for 
eight hours over the heat, not the typi- 
cal half-day. The shorter cook time still 
yields a butter-soft mound of pig, but one 
that retains its essential porkiness. 

Greco pairs his pork with a hybrid 
sauce — a tomato and mustard-based 
concoction — that pays homage to the 
Kansas City and Carolina traditions, 
then adds on pickled onions and hot 
peppers. “This is our version of other 
restaurants’ burgers,” he said. 

Pair it with a glass of rye (it’s drier 
than bourbon, said co-owner Sean Jo- 
sephs), and the result is pulled pork 
perfection. 

Char No. 4[196 Smith St., between 
Baltic and Warren streets in Cobble 
Hill, (718) 643-2106], 

The nasty bits 

From nose to tail, every part of a 
pig is tasty — and the small intestines 
are no exception. 

That explains why chitterlings — a 
Southern dish made from chewy pork 
entrails — is one of the most popular 
items at Carolina Country Kitchen, the 
famed Atlantic Avenue soul-food buf- 
fet. 

“Some people are squeamish about 
it, because it’s the pig’s intestines,” said 
manager Charlie Lanham. “But throw 
a little barbecue sauce and a little vin- 
egar in there and it’s good to go.” 

Carolina Country Kitchen [1993 
Atlantic Ave. At Saratoga Avenue in 
Crown Heights, (718) 498-0200], 


Quiche Melissa 

Bakin bacon a key part of this dish 


By Melissa Murphy 

for The Brooklyn Paper 

C learly, The Brooklyn Paper has gone hog wild — so 
how could I refuse to offer the best savory porkrecipe 
on the Sweet Melissa menu: Quiche Lorraine. 
There are a few basic components that make this sa- 
vory tart so special: a buttery crust, a light but decadent 
egg custard, deeply nutty 
Gruyere, and earthy sweet 
caramelized onions. 

But there’s only one in- 
gredient that brings it all 
together: bacon. 

I tried the slab bacon 
from Staubitz Meat Mar- 
et and Esposito’s Jersey 
Pork Store, both on Court 
Street — they were equally delicious (after all, we are 
talking about bacon here!), and the pork’s sweet smoke 
perfumed the custard in a way that nothing else simply 



Hog heaven 


Quiche Lorraine is the very first savory item that I 
put on Sweet Melissa’s opening menu almost 11 years, 
and remains our most popular dish today. Enjoy! 

Melissa Murphy is the chef/owner of Sweet 
Melissa Patisserie [175 Seventh Ave., between First 
and Second streets in Park Slope, (718) 502-9153; 
276 Court St., between Butler and Douglass streets 
in Cobble Hill, (718) 855-3410], Full menu at www. 
sweetmelissapatisserie.com. 



Savory Melissa: Melissa Murphy, owner of the Sweet 
Melissa Patisserie, also makes a mean Quiche Lor- 
raine (it's all in the bacon!). 


Quiche Lorraine 

Makes one quiche 

Pre-baked 9-inch flaky pastry 
crust (see recipe below) 

1 slice slab bacon, 1/2-inch thick 
(approximately 1/4 pound) 

1 small onion, thinly sliced 

2 sprigs fresh thyme, leaves 
stripped from stem 

3/4 cup grated Gruyere cheese 
2 eggs 
1 egg yolk 
1/2 tsp salt 
1/4 tsp black pepper 
Pinch cayenne pepper 
Freshly grated nutmeg (about 
seven swipes across the mi- 
croplane) 

3/4 cup heavy cream 
3/4 cup milk 

Center a rack in the oven. Pre- 
heat oven to 350 degrees. 

Slice the bacon into quarter-inch 
lardons. In a small saute pan over 
medium low heat, slowly cook the 
bacon until some of the fat is ren- 
dered and the bacon begins to turn 
golden. Do not make the bacon 
too crispy or it will be hard in the 

Reserve the bacon fat, and set 
the bacon aside to drain on a pa- 
per towel. 

Over medium low heat, gently 
cookthe onion in two tablespoons 
of the reserved bacon fat. Season 
the onions with a salt and pepper, 



and cook slowly until the onions are 
caramelized, but not dry. Set aside 

In a medium bowl, whisktogether 
the eggs, yolks, salt, pepper, cay- 
enne, nutmeg, cream and milk. 

Place the pre-baked pie crust on 
a cookie sheet. 

Sprinkle the prepared bacon evenly 

Spread the onions overthe bacon. 
Sprinkle thyme leaves over the on- 
ions and then add the cheese over 
the thyme. Pour the custard over. 

Bake for 40-45 minutes, until the 
custard is set and the quiche is golden 
brown. 

Let cool to warm before slicing. 


Flaky pastry shell 

2-1/4 cups all-purpose flour 
1 tablespoon sugar 
1/4 tsp baking powder 
3/4 tsp kosher salt 
1 cup cold unsalted butter, cut 
into 1/2-inch pieces 
6 to 8 tablespoons ice water 

Preheat oven to 350 degrees. 

In a large bowl, whisktogetherthe 
flour, sugar, baking powder and salt to 
combine. Add the butter pieces, toss- 
ing with yourfingers to coat each cube 
in the flour. Using a pastry blender, 
cut the butter into the flour until it 
is the size of medium peas. 

Sprinkle six tablespoons of the wa- 
ter over the mixture and toss with a 
fork. The dough should hold together 
when you squeeze it in your hand. If it 
is too dry, add the rest of the water (or 
more if absolutely necessary). 

Turn doughout onto yourworksur- 
face. Pat ittogether into one piece. Di- 
vide the dough into two equal parts, 
flatten each into a round disk, and 
then wrap tightly in plastic wrap. 

Refrigerate for 20-30minutes before 
rolling. Roll dough to 1/4-inch thick- 
ness and fit into tne pie plate. Fold the 
edges under and crimpas desired. Re- 
frigerate an additional 30 minutes. 

Line the crust with parchment pa- 
perandthenfillwithpieweights(dried 
lentils work). Bake for 30-40 minutes 
until golden. Set aside to cool. 
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Metropolitan Avenue in Williams- 
burg, (718) 782-2556]. 

READING, LAURA LIPPMAN: Author 
of "Life Sentences." Free. 7-9 pm. 
PowerHouse Arena [37 Main St. at 
Water Street in DUMBO, (718) 666- 

READING, SHYKIA BELL: Author of 
"Camileon." Free. 7 pm. Barnes & 
Noble Park Slope [267 Seventh Ave. 
at Fifth Street in Park Slope, (718) 
832-9066]. 

MUSIC, "OCH TALKS": See Thursday, 


sic [Fulton 


CLASSICAL CONCERT: Celli 
frey Solow. $25 ($20 senic 
students). 8 pm. Bargemusic [Fu 
Ferry Landing, Old Fulton Stree- 
at the East River in DUMBO, (718) 
624-2083], www.bargemusic.org. 
MUSIC, RUSSIAN ROMANTICS: One 
World Symphony presents works by 
Rachmaninoff and Tchaikovsky. $40 
($30 students and seniors). 8 pm. St. 
Ann's Church [157 Montague St. at 
Clinton Street in Brooklyn Heights], 
www.oneworldsymphony.org. 
JAZZ: Charles Evens/Neil Shah Duo 

Studio [168 Seventh St. between 





BROOKLYN 







If you receive care at New York Methodist 
Hospital, there’s something you should know 


Your health could depend on the number 
of patients for which your RN is responsible. 


Recent scientific studies have found that: 




• High caseloads for nurses can put patients at risk. The likelihood of a 
patient dying increases 31% if a nurse cares for eight patients instead 
of four.* 

• 24% of unanticipated patient deaths and permanent loss of function 
are related to inadequate numbers of nurses. ** 

• Pressure sores, pneumonia, and postoperative and urinary tract 
infections were found to be significantly lower when registered 
nurse staffing was higher. *** 

* Journal of the American Medical Association (2002). 

** Joint Commission on Accreditation of Healthcare Organizations (2002). 

*** American Nurses Association (January 1997). 

Help us to ensure quality care. 

Contact Mark Mundy, New York 
Methodist Hospital President and CEO, 
at 718-780-3301 or mmundy@nym.org. 

Tell him to increase the number of RNs 
caring for patients at New York Methodist. 

Support your New York Methodist 
Hospital Registered Nurses. 


A message from the 
New York Methodist RNs and the 

New York State 


sm 


ASSOCIATION. 
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KIDS • SCHOOL • STYLE • TEENS • CAMPS • MUSIC | I H 


PARK SLOPE • WINDSOR TERRACE • BAY RIDGE 
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catches a bad cold 
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E FOR 2 - 5 YEAR OLDS | 


Call: 230-5255 

763 President St. (bet. 6th & 7th Aves.) 


Physically active, nature 
oriented & outdoors every day! 


)AILY TRIPS 



FAMILY CALENDAR 


SAT, MARCH 7 

10 am and 11:30 am: 


923-9710], themoxiespot. 


Formed Church [126 4 pm: Tom and Jerry car- 

/enth Ave. at Carroll toons. $6.50. Cobble Hill 


38-8300], 
hipmusic.org. 

:30 am: Discover the 


Slope, (718) Cinemas [265 Court St. al 
Butler Street in Cobble " 
(718) 624-3748], bigmc 


■e. at St. Marks Avenue Lloyd Miller. $2.50. 
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3pm:DancewaveKids 

Cafe Festival. See Satur- 1 2:30 and 2:30 pm: 
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DUMBO BUILDS 


DEVELOPING STORIES 


Marty’s Dock St. tower unites all — against it! 



30th Anniversary 
Celebration 

An Extraordinary 
Promotional Opportunity in 2009 



recap the biggest stories of 3 decades 
—and look to Brooklyn in the 21st Century 


This standout collector's item will be referred to again and again for years to come! 

Coming soon! 


The Celebration Continues Every Month! 



/. April: The Brooklyn Boom 

From the brownstone revival to Manhattan- 
style skyscrapers and the people who 
reclaimed our neighborhoods block by block, 
real estate has been the borough's top story. 


IS FAITH IN 
BROOKLYN 


5. September: Faith 

The "Borough of Churches" is now a borough 
of synagogues, mosques and temples, too. No 
place on Earth can match Brooklyn's spiritual 
diversity. 



2. May: Smarts 

Molding today's kids and building tomorrow's 
world, in school and out. With a special report 
on pre-K-through-12, and a unique look at 
Downtown Brooklyn's Collegetown (it's one of 
America's biggest). 



6. October: Politics 

It's Brooklyn's biggest sport. With November's 
election around the corner, we'll be looking 
back at races that were definitely "for the 


7 . November: 

Health, Mind & Body 

The hospitals and services, the doctors and 
inventors, the pharmacists, and aestheticians, 
healers, the businesses, athletic clubs, and spas 
that keep Brooklyn healthy in mind, body and spirit. 


8 . December: The Big Bounce 

Anticipating the end of the economic downturn, 
Brooklyn looks to a future even brighter than 
the last 30 years! 

A colorful historic overview of Brooklyn's 
ever-changing neighborhoods. 


4. July/August: 
Neighborhoods 

So many places and faces make up the 
natrhwnrk nf Rrnnklvn'*; nuilt. 




Is this your 30th too? 




To advertise in any of these special editions, 
call Celia Weintrob at (718) 834-9350 ext. 104 
or e-mail: ads@BrooklynPaper.com 




The short list 

DUMBO is split over the 
city's rezoning scheme 
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OUR OPINION 


Koval’s departure 


T he news this week that Marianna 
Koval had resigned from her posi- 
tion as head of the Brooklyn Bridge 
Park Conservancy should not be treated 
as merely inside baseball or the shuffling 
of yet another bureaucratic deck. 

Her departure after 10 years is nothing 
short of an indictment of aprocess that has 
gone on too long with virtually nothing 
to show for it — and we wouldn’t blame 
Koval if she finally saw the truth. 

Inher 10years,Kovalhasdoneagood 
job of scheduling movies and concerts in 
Emprie-Fulton Ferry State Park, as well 
as programming events and introduce- 
ing venues like the much-loved floating 
pool and last summer’s “pop-up” park 
along the Furman Street Piers. 

But Koval was also one of the staunch- 
est advocates for the Empire State Devel- 
opment Corporation’s decision to finance 
maintenance of the project’s open-space 
component by putting luxury condos, a 
hotel and a shopping center inside the 
footprint of the so-called park. 


This decision — and Koval’s advo- 
cacy of it — is the reason that the proj- 
ect is virtually dead now. 

From a budget of $150 million just a 
few years ago, the development is now 
slated to cost more than $350 million, with 
nowhere near that allocated so far. State 
officials say that lawns on Pier 1 (at the 
foot of Old Fulton Street) and Pier 6 (at 
the foot of Atlantic Avenue) will be com- 
pleted by the end of the year. But then, 
they’vemadepromisesbefore — andnot 
a single permanent piece of the project 
has been completed. 

In addition, most of the park’s reve- 
nue-generating uses — thehotel.roughly 
800 of the 1,200 units of housing, and 
the Empire Stores mall — are hope- 
lessly delayed. 

It’sno wonder Kovalnow says she wants 
to spend more time with her daughter. 
As parents ourselves, we can obviously 
empathize with that desire — but if the 
state really intended to complete large 
sections of the park by the end of 2009, 


would Marianna Koval really be walk- 
ing away from a job she says she loves? 

Of course not. But given the remain- 
ing unanswered questions about the proj- 
ect, we’d say she’s getting out while the 
getting is good. 

After all, it would not surprise us if 
Koval was simply fedup with lies and mis- 
information being offered by the Brooklyn 
Bridge Park Development Corporation. 
As the Cobble Hill Association pointed 
out this week, the park’s budget includes 
$61 million for utility infrastructure. 

Sixty-one million dollars for utili- 
ties? That’s not a park, that’s a neigh- 
borhood. 

The group also pointed out that 90 
percent of the park’s budget for archi- 
tecture and engineering planning has 
already been spent. If a park is really 
being built, won’t there be a lot more 
landscaping, design or engineering work 
to be done? 

Maybe Marianna Koval is just see- 
ing the writing on the wall. 



LETTERS 


Brooklyn Bridge work is like a root canal 


To the editor, 

I’ve been driving for over 45 
years and rarely in that 45 years 
has the Brooklyn Bridge been 
completely open to traffic in both 
directions (“The fix is in: Bklyn 
Bridge repairs to cost much more,’ ’ 
online, March 2). 

If you had a construction job 
working on the bridge, you could 
have retired and the work will 
still be uncompleted. Now new 
construction is scheduled for next 
year — what are motorists sup- 
posed to do, jump up and down 
because it will be done in three 
years instead of four? 

It’s a pity that we seem to be 
spending good money on bad proj - 
ects.Iwould like toknowhow much 
money overthe la st45yearshasbeen 
dumped into what I see as wasteful 
projects. The city could have built 
a new bridge and connected it to 
the roadways and then saved the 
Brooklyn Bridge as a monument. 

Now there is talk of putting 
a toll of $2 on the bridge to sit 

work is being done. It’s time for 
the politicians in Albany to wake 
up and see first-hand what mo- 
torists have been suffering with 
for over 45 years. 

What should be done is build 
a new bridge and put people back 


to work under the stimulus plan. 
That’s how things get better. Con- 
stantly repairing the bridge is like 
putting money in your Edsel. 

Edward F. Ulon, 
neighborhood withheld 

Byrd soars 

To the editor, 

I could not agree more with 
Francis Byrd’s letter objecting to 
The Brooklyn Paper’s Feb. 5 ed- 
itorial calling for the use of pre- 
cious federal stimulus dollars for 
the arena at Atlantic Yards (“An- 
other stunned response to arena 
editorial,” letters, Feb. 21). 

We are in a time of crumbling 
schools, bridges, and roads, and 


Send a letter 

By e-mail: Letters@ 
BrooklynPaper.com 
By mail: Letters, The Brooklyn 
Paper, 55 Washington St., 
Brooklyn, NY 11201. 

include the writer's home address 
and phone number {only the writ- 
er's name and neighborhood are 
published with the letter). Letters 

returned. The earlier in the week 
you send your letter, the better. 


failing hospitals in a wasted econ- 
omy. Mow audacious it would be to 
utilize much-needed public funds 
from public taxes to subsidize the 
opiate of the masses, sports. 

Statistical analysis has shown 
time and again that the arena 
would cause traffic problems and 
divert funds from needed infra- 
structure projects on an entertain- 
ment project that ultimately cre- 
ates few jobs beyond peanut and 
hot dog vending. 

I am sick and tired of this coun- 
try’s meatheaded overemphasis on 
sports over intellectual and sci- 
entific pursuit. At last, we now 
have a president who upholds sci- 
entific pursuits. 

Asa former teacher, and writer 
in residence in schools all over 
the country, I can testify to how 
an over-emphasis on sports has 
been destroying the mental pow- 
ers of this nation. 

Ratner’s projects have been 
proven time and again to hold 
only his self-interests and not 
the public good. This is a tired 
debate, but the economic down- 
turn should toll the death bell for 
such frivolous use of public funds 
as sports arenas. 

It is the main thing that has 
soured me on Mayor Bloomberg 
and Marty Markowitz with their 


pandering to jock-head mental- 
ity, while actually supporting big 
corporate sports. 

Let’s get back to the days of 
friendly neighborhood baseball 
and basketball teams who com- 
pete for physical fitness and fun, 
and leave the corrupt, overpaid, 
sports industrialists in the dust 
of a crumbling economy where 
they belong with their steroids 
andmulti-million-dollar salaries 
that outshine scientists and doc- 
tors who cure diseases and edu- 
cators who grow our minds. 

Dr. D.G. Luttinger, 
Brooklyn Heights 

Not so ‘Smart’ 

To the editor. 

Over the past few weeks, I feel 
that the columnist “Smartmom” 
has crossed major lines as both 

Not only has there been the re- 
cent drama of her refusing to give 
her own children the privacy they 
deserve (“Smartmom’s family hates 
her column,” Jan. 24),butnow she’s 
decided to take a frankly unpro- 
fessional and childish approach to 
responding to criticism. 

She spent two articles crying 
and moaning about the criticism 
she’s been receiving, and really, if 


she’s supposed to be a writer, she 
should know how to deal with a 
reasonable critique. 

Smartmom has consistently 
proven to be a bad stereotype of 
Park Slope parents, as well as the 
weakest aspect of The Brooklyn Pa- 
per, and her recent temper tantrum 
over something any self-respecting 
writer should be used to is an all- 
time low and a waste of paper. 
Andrew Wiggin, Park Slope 

Skip to the loo 

To the editor, 

TheLarrimaikPreservation Com- 
mission heldapublic hearing March 
3 on the proposed automated pay 
toilet at Grand Army Plaza (“The 
GAP Crapper,” Feb. 28). 

I feared this installation might 
jeopardize the placement of the 
returning 1869 Lincoln statue to 
a spot on the Plaza’s axis which 
would respect the 1865 plan of 
Stranahan, Vaux and Olmsted. 
The site selected is near the heav- 
ily used B41 bus stop across Flat- 
bush Avenue from the Library. 
There is no visual impact on or 
from the park or Plaza. 

I praised the proposal, but 
also offered an anecdotal alter- 
native. Informing the Commission 
members of the perfect alignment 


along the Plaza’s axis of the Em- 
pire State Building, Bailey Foun- 
tain, Soldiers’ and Sailors’ Memo- 
rial Arch and the mirador inside 
Prospect Park, I continued with 
a little known history. 

The Plaza opened in October, 
1867, with a single jet of water as its 
centerpiece. Four months earlier, 
in a progress report on the Plaza, 
the long-defunct Brooklyn Eagle 
(not to be confused with the news- 
paper that bears that name today) 
referred to the jet as the “Foun- 
tain of the Golden Spray.” 

This name means exactly what 
you might expect. Olmsted and 
company would applaud a pub- 
lic toilet on that spot as proof that 
we, in 2009, understood their in- 
tent as the Civil War was ending. 
Perhaps a fountain’s waters could 
mask the access to a permanent 
facility within. 

Richard Kessler, Park Slope 

Marty tolls 

To the editor, 

Marty Markowitz should be 
begging for tolls on the East River 
bridges f ‘Is the Beep all honk andno 
gas on bridge tolls?” online, March 
2). Most Brooklynites who commute 
to Manhattan do so by subway, and 
they are going to get slammed by 


fare increases, while drivers con- 
tinue in their free luxury. 

J. Mork, Prospect Heights 

Not co-opted! 

To the editor, 

I get why The Brooklyn Paper 
wants to scotch the tabloid-driven 
tale that the Park Slope Food Co-op 
is a festering den of Israel-bashers 
(“The Food Co-op is not — repeat 
not — considering aban on Israeli 
products,” online, Feb. 20). 

But many people in the Slope 
(myself included) have a lot to say 
that is critical of Israel yet is in no 
way anti-Semitic. We do not view 
the Gaza siege as self-defense, but 
as a concerted effort to pummel 
Palestinian civilians. We also view 
Bibi Netanyahu as a dangerous ul- 
traright demagogue who should be 
loudly opposed. Calling for a boy- 
cott of Israeli goods is just one way 
of expressing this view. 

A good portion of us are Jews 
who have had enough of the de- 
monization of Arabs and of any- 
one who speaks ill of actions of 
the government of Israel. 

Those who view this stance as a 
threat to Jews arc wrong . The sooner 
we put aside theknee-jerk xenopho- 
bia, the better. 

Ethan Young, Park Slope 


MARTY... 


Continued from page 1 

just such a toll last year. 

“I have always maintained these 
tolls are a ‘backdoor’ to conges- 
tion pricing and are discrimina- 
tory, impractical, and impose an 
unfair ‘tax’ onBrooklyn, Queens, 
Staten Island and the Bronx. . . . 
It is, of course, critical to find 
funding sources to close the city’s 
growing budget gap in these tough 
economic times, but placing the 
burden unfairly on the backs of 
hard-working Brooklynites is not 
one of them.” 

Friday 

Markowitz appears on Chan- 
nel 4 news in a larger story about 
East and Harlem river tolls. 

“They’re suggesting two bucks 
each way,” he said in the interview, 
which took place in Markowitz’s 
memorabilia-filledBorough Hall 
office. “Next year, the MTA is 
in trouble with money or a year 
later, you know what, the first place 
they’re going to go is ‘Let’s raise 
the toll from two to four dollars 

Saturday 

Markowitz attends a rally to 
save the B25 bus — akey link be- 
tween East New York and Down- 
town — during the day. Though 
the event was not strictly “anti- 
toll,” Markowitz decried service 
cuts as a punishment on working- 
class Brooklynites. 


Continued from page 1 

like Silver is a Democrat, said in 

a statement. 

Markowitz suggested other so- 
lutions, such as hiking the gaso- 
line tax or re-enacting the com- 
muter tax, to raise money for the 
MTA, which says it is facing a 
$3. 4-billion budget gap and must 

Markowitz’s views are strongly 
echoed in neighborhoods like Bay 
Ridge, which have fewer mass tran- 
sit options and longer commutes 
than the more congested neighbor- 
hoods like Park Slope and Brook- 
lyn Heights. 

But in the Brownstone Belt, 
where there was wider support last 
year for Mayor Bloomberg’s failed 
congestion pricing plan that would 
have charged Brooklyn and Queens 
motorists for entering Gaphattan, 
Silver’s toll goal renewed hopes that 
traffic might be reduced and mass 
transit would get a boost from the 
new revenue stream. 

”It’s not a question of slapping 
a penalty on people in the outly- 


Sunday 

Markowitz missed two Man- 
hattan anti-toll rallies — one near 
the Washington Bridge and the 
other at the 59th Street Bridge — 
preferring to appear at a school 
construction photo op with pro- 
toll Mayor Bloomberg in Sunset 
Park. 

The Beep’s office said that a 
staffer represented, and spoke 
for, Markowitz at the 59th Street 
Bridge protest, organized by Coun- 
cilman David Weprin (D-Queens) . 
The office also said that Markow- 
itz, whose name is synonymous in 
Brooklyn with defiance to bridge 
tolls, had not been invited to the 
other Manhattan event. 

Monday 

Markowitz went bilingual to- 
day to show his disgust for a fee 
on drivers, putting the finishing 
touches on his Spanish-language 
op-ed that appeared on Tuesday 
in the daily, El Diario. 

The definitive headline: “jPeaje 
a los puentes — decimos que 

You don’t need a Langensc- 
heidt dictionary to know what 
that means: “Bridge tolls — We 
say no!” 

“Frankly, it’s unbelievable 
that East River and Harlem River 
bridge tolls are still on the table,” 
he wrote. “Simply put, East River 
and Harlem River bridge tolls un- 
fairly burden commuters in bor- 


ing areas,” said Michael Cairl, a 
transportation wonk on the Park 
Slope Civic Council, which backed 
bridge tolls earlier this month. “It 
could bring about some immedi- 
ate benefits.” 

But tolled bridges could cre- 
ate a new set of harrying prob- 
lems, such as traffic gridlock at 
their entrances. 

The state commission antici- 
pated this aggravation by recom- 
mending the installation of un- 
manned tolls that allow drivers to 
pass through at higher speeds. 

Transit rider groups also ap- 
proved of Silver’s plan, which faces 
opposition from other Democrats 
in the legislature. 

”His plan is very good news for 
eight million daily subway and bus 
riders and suburban commuters,” 
said a statement from the Strap- 
hangers Campaign. 

The group described the Sil- 
ver model as “a compromise plan 
to prevent whopping subway, bus 
and commuter fare increases and 
devastating service cuts.” 


oughs outside Manhattan who 
are already underserved by pub- 
lic transit. . . . And make no mis- 
take; this latest proposal to limit 
the toll to $2 (the cost of a sub- 
way ride) is nothing more than an 
illusion. What they’re not telling 
you is that it will be $2 this year 
— next year it could be $4.” 

Instead of a toll, Markowitz 
called for: 

• a modest increase in the ex- 
isting state gasoline tax for the 
entire metropolitan region. 

• the reinstatement of the com- 
muter tax. 

• higher car registration fees. 

• a new “Mega-Millions” lot- 

Tuesday 

Markowitz calls state Sen. Carl 
Kruger (D-Gravesend) to reiter- 
ate his position. 

Kruger is already against bridge 
tolls. He has said he will not vote 
for any bill with a toll, his spokes- 

Wednesday 

Places calls to state Sens. John 
Sampson (D-Brownsville) and Di- 
ane Savino (D-Bay Ridge). Savino 
has said she is “not sold on the need 
for East River tolls yet, but . . . not 
ready to dismiss it outright.” 

Sampson’s position is un- 

Also unclear is whether 
Markowitz pulled Savino onto his 
side. What is clear is that there have 
been plenty of comments from the 
Bee’s constituents in reaction to 
The Brooklyn Paper’s online cov- 
erage of his efforts. 

“Marty is a clown,” posted Eliot 
from Concord Village. “The vast 
majority of New Yorkers commute 
by subway and bus, and we’re fac- 
ing massive fare hikes! Why am 
I expected to pay $3 to take the 
subway but the five percent of car 
commuters get a free ride? They 
can’t pay $2 to cross the bridge? 

“If Marty can’t see all the ben- 
efits of tolls for his constituents, 
it’s time for him to go,” the post 
continued. “Good riddance to a 
bad joke.” 

Jabir Ibn Hayyan from Park 
Slope added, “What Marty’s say- 
ing is [that] we need to make it 
as easy and as cheap as possible 
for the minority of car owners to 
drive around our borough, even 
at the expense of the majority of 
us who don’t own cars and rely 
solely on public transit.” 

Ira from Marine Park added, 
“Unfortunately, for all of his big 
talk, Markowitz has been nothing 
more than a shill for Bloomberg. 
DO NOT TRUST HIM on the 
tolls issue. All he cares about is 
the Nets project. Bloomberg sup- 
ported the project and now it has 
been clear what the price for that 
support is.” 


TOLLS... 


Create Your Own 
Techonomic 
Stimulus Plan. 


In uncertain economic times, you need a forward-thinking plan for your 
career development. Technology and infrastructure are the hottest growth 



Master’s and 
Certificate Programs 

• engineering 

• computer science 

• construction management 

• financial engineering 

• integrated digital media 

• biological & chemical science 

• technology management 

• organizational behavior 


Join us for a 
Graduate InfoSession 
Brooklyn Campus - 6-8pm 
6 MetroTech Center, Brooklyn 

Wednesday, March 1 1 , 2009 
Thursday, April 16, 2009 


1 -800-POLYTECH 
www.poly.edu/graduate/3 


areas of the future, 
will prepare you 
invest in yourself 


and a tech-focused graduate degree from NYU-Poly 
for the next economic upswing. Apply now to 
and strengthen your career at NYU-Poly. 


discover the power of polythinking 


NYupoly 
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IT'S A GERSHATHON! 

Editor (and wife) is the star of park fundraiser 



Editor Gersh Kuntzman (with wife in center photo 
right) is apparently the draw at this fundraiser. 


L ook, I know I’m good- 
looking. I know my wife 
and I are the kind of cou- 
ple that makes every married 
Brooklynite jealous. And I 
know that I have a great love 
of Prospect Park. 

But how did I be- 
come the public face 
of philathropy in the 
borough? 

I started asking this 
question on Tuesday 
night, when, lo and behold, 
this e-mail popped into my 
Inbox: 

“Subject: Save the Date — 
Party for Playgrounds 2009,” 
it read. 

The rest of the message was 
the standard boilerplate re- 
minding me to buy my ticket 
to the Prospect Park Alliance 
fundraiser forplaygrounds on 
Friday, June 5. 

I was about to delete it — 
“Charity?” I grumbled. “Are 
there no fire hydrants in which 
the spoiled tots can recreate? 
Are there no broken-glass- 
filled vacant lots?” — until 
I saw that a picture of myself, 
accompanied by my stunning 
wife, was one of the illustra- 
tions for the fundraiser. 
This left me with the un- 


mistakable conclusion: my 
wife and I are a power couple 
of Brooklyn philanthropy. 

Though the picture was 
uncaptioned, there could be 


pect Park Alliance believes 
— wrongly, I would argue — 
that when people see a pic- 
ture of me, they will reach 
into their wallets and give 
heartily to charity. 

Or maybe not. When I 
asked the Prospect Park Alli- 
ance why I had been chosen 
as the event’s poster boy, the 
group admitted its mistake. 

“Our apologies go out to 
all who cancelled their res- 
ervations after receiving this 
e-mail,” said the Alliance’s 
director of new media, Jesse 
Adelman. “It does remain Park 
policy, however, to refer to 
Gersh as ‘handsome.’ ” 

I’ll leave it to others to as- 
sess that policy, but Adel- 
man’s statement worked on 
me. Of course, I purchased the 


$75 ticket — but not because 
I’m a latter-day Brooke Astor, 
but because the playground 
party is one of the great events 
on the Brooklyn social circuit. 
The ticket price includes great 
food, booze and plenty of lo- 
cal celebs to schmooze, the 
journalist’s trifecta. No won- 
der I usually find myself at the 
end of the night holed up in a 
corner of the Boathouse, sur- 
rounded by empty beer bot- 
tles and singing bawdy show- 
tunes with Assemblywoman 


Joan Millman. 

Like I said, a great time for 
a great cause — andnow, with 
a new great spokesmodel! 

Prospect Park Alliance 
Party for Playgrounds, Fri- 
day, June 5 at the Audu- 
bon Center and Boathouse 
[ enter park at Lincoln Road 
and Ocean Avenue in Pros- 
pect Lefferts Gardens, (718) 
965-8988], 7 pm. Tickets 
are $75 and include dinner, 
cocktails and dancing (with 
Gersh Kuntzman). 


no ignoring that the Pros- 

THE BROOKLYN^ 

ANGLE 

By Gersh Kuntzman 


BEARDS IN B'KLYN... 


Continued from page 1 

Winning the “Recession 
Beard” prize — or any of 
the other facial hair catego- 
ries contest next week at the 
Public Assembly club — will 
take more than color, length, 
width, and girth. It’ll take 

“Beards carry an ele- 
ment of a person’s person- 
ality — and we want to see 
that personality,” said Sac- 
coman, who sports a bushy 
full beard in a style called 
“the natural.” 

And there’s no competitor 
who brings more personal- 
ity — and, well, more beard 
— to the stage than current 
World Champion Jack Pas- 
sion, 25 , whose red curls reach 
his bellybutton. 

Think ZZTop crossed with 
. . . ZZ Top. 

According to Passion, the 
rise of the competitive facial 
hair circuit is just a sign that 
facial fuzz is not longer a faux 



“There has always been 
facial hair since the dawn of 
man, but for the past 50 or 
60 years, the shaving indus- 
try has been a very power- 
ful force that has both figu- 
ratively and literally fleeced 

“But facial hair is back 
and it’s going to be back — 
we’ve just gone through a lit- 
tle patchy spot in history,” 
added the San Francisco 
native who took home the 
New York title for best nat- 
ural beard when the contest 
was last held in 2006. 

The fuzziest, shaggiest, 
and longest-whiskered will 


have a chance to showcase 
their personalities — and 
their mandibular manes — 
in categories including the 
best natural beard, which 
ranks unadorned scruff, and 
top mustache, where former 
Williamsburger and current 
New Jersey resident Natty 
Adams will test his waxed 
“There Will Be Blood”-styled 
’stache. 

“When I first grew it, I 
thought it was going to be 
funny, but it suits me alarm- 
ingly well. This mustache was 
made formy face — ormyface 
was made for this mustache,” 
said Adams, 25, whose fuzz 
is equally inspired by Victo- 
rian novels and his Sikh great- 
grandfather’s facial hair. 

Other kinds of beards, 
moustaches, sideburns and 
goatees will also get some 
face time. And so will peo- 
ple who can’t even grow a 
respectable set of whiskers. 

Yes, there’s a patchy beard 
category, too. 


“With them, the worse it 
is, the better it looks,” said 
Saccoman. 

But no matter the category, 
the soul is more important 
than the patch. 

“In art, you can’t say that 
any one painting is any supe- 
rior to any other painting, but 
you can say that one paint- 
ing moves you the most. If 
you are a judge at a facial 
hair competition, you choose 
the beard that moves you the 
most,” said Passion, who next 
month will release his first 
book, “Jack Passion’s Facial 
Hair Handbook.” 

The 2009 New York 
City Beard and Moustache 
Championship will be held 
at Public Assembly [70 
North Sixth Street between 
Wythe and Kent avenues in 
Williamsburg, (718) 384- 
4586], 8 pm. Tickets $15 in 
advance, $20 at the door. 
For info, visit www.nycb- 
mc.com. Participants must 
register by March 7. 


HEALTH, MIND & BODY 


DENTISTS 


Nets host health 



FINEST DENTAL CARE 


Superior Services for Adults & Children 
New! Periodontist (gum specialist) on premises. 

10 Plaza St. East, Suite IF 

(718) 622-8020 


Affordable Family Dentistry 

in modern pleasant surroundings 

State of the Art Sterilization (autoclave) 
Emergencies treated promptly 

Special care for children & anxious patients 
WE NOW ACCEPT OXFORD 

• Tooth Bleaching (whitening) 

• Cosmetic Dentistry, Porcelain Facings & Inlays, Bonding 
Crowns & Bridges (Capping) 

• Painless, Non-Surgical Gum Treatment 

• Implant Dentistry • Fillings (tooth colored) 9 

• Stereo headphones • Analgesia (Sweet air) 

Dr. Jeffrey M. Kramer 

544 Court Street, Carroll Gardens 

624-5554 * 624-7055 

Convenient Office Hours & Ample Parking 
- 33 and insurance plans accommodated 


PcpJz Sl04Z& 

FAMILY DENTISTRY 


245 Fifth Avenue (between Corroll & Garfield) 


• Emergency Service 

• Implant Restorations 

• Root Canal Therapy 

• Lumineers® Porcelain Veneers 

• 1 Hour, In-Office Bleaching 
•White Fillings •Bonding 

• Fluoride • Sealants • Cleanings 

• Crowns • Bridges • Dentures 

• Non/Surgical Gum Cure 
Adolescent -Adult 


Dr. Andrew Warshaw 
Dr. Sari Rosenwein 
Dr. Doug Pollack (8d Csrf.) 

Pediatric Dentistry 
Hours by Appointment 
Sat. & Eve. Available 


Free Consultation 
24 Hour Phone 

mBig 

789-5700 


www.ParkSlopeFamilyDentistry.ee 



clinic for kids 


Lutheran Family Health Centers 

OnFriday,Feb.27,theNets 
teamed up with the Lutheran 
Family Health Centers and 
Health Plus to host a basket- 
ball clinic at the Park Slope 
Education Complex at Mid- 
dle School 88. 

The fun-filled afternoon 
event featured Nets player 
Bobby Simmons, the Nets 
Dancers, Nets’ mascot “Sly,” 
and more than 100 students 
(kindergarten through eighth 
grade), representing six mid- 
dle and elementary schools 
in Brooklyn. 

Partnering with Lutheran 
Family Health Centers and 
Health Plus, the Nets basket- 
ball clinic helped kids Shoot 
for Better Health and score 
a perfect 5-2-1-0 every day. 

The event helped children 
to become more interested in 
their fitness and the importance 
of healthy eating habits. 

During the clinic, students 
participated in drills and exer- 
cises alongside Nets staff, the 
dancers and Sly. Afterthe drills 
and discussions about eating 
healthy, Nets player Bobby 


Simmons held a question and 
answer session and signed au- 
tographs for everyone. 

“I think this program is 
great,” said Celeste Dimar- 
zio, who attended the basket- 
ball clinic with her two sons 
Codi, 7, and Ashton, 5. “It rein- 
forces the importance of good 
health and exercise. Most im- 
portantly, they are having a 
great time doing it.” 

As a major contributor to 
the program’s success, the fu- 
ture Brooklyn Nets will also 
host an awards night in March 
where participating students 
will be publicly honored dur- 
ing a live NBA game. 

“The Nets are very pleased 
to be partners with Lutheran 
and to provide an incentive for 
these children to excel in such 
a crucial area of their lives,” 
said Brett Yormark, president 
and CEO, Nets Sports and 
Entertainment. “We appreci- 
ate being part of this impor- 
tant goal to improve fitness 
and dietary habits of local 
school kids and we look for- 
ward to hosting the children 
at a game in March.” 



EMPLOYMENT 


HELP WANTED II HELP WANTED 


NURSING 

RNs 

FT & PT - Flexible Hours 

Join our dynamic 
nursing team. We are 
seeking self starters as 
well as team players. 
Our nursing department 
is an integral part of our 
services related to the 
MR/DD population. On 
a daily basis, the nursing 
role provides case 
management, important 
training and oversight of 
our med room and staff. 
Let HeartShare be the 
next step in enhancing 
your career. Come join 
our family and enjoy 
flexible schedules & 
benefits. New grads 

forward your resume 
to: The Recruitment 
Coordinator, fax: (718) 
855-5821 ore-mail: 
jobs @ heartshare.org 

HeartShare 

www.heartshare.org 
Equal Oportunity Employer 


NYS Senator Eric Adams' office: 

DEPUTY CHIEF OF STAFF 

daywoody@aol.com 

Bachelor's Degree, some law school, 
15 years law enforcement 
experience required A7 


Const. Company Seeks 

ELECTRICIANS 
Wood Stainers & 
Tile Floor Installers 

Fax Res. 718 497-5988 
Call for Appointment 
Ask For Jenny 
718 366-6528 A5 



ADS WORK! 

CalL(718) 834-9350 
The Brooklyn Paper 


PROFESSIONAL SERVICES 



BANKRUPTCY 

ELECTRONIC TAX FILING 

• Medicaid Applications 
Family Law • Criminal Law 
• Serious Accidents 


JEROME P. MANDEL 

& Associates 40 years exp. 

(718) 788-6800 

26 Court St. Brooklyn NY 11242 



INJURED? 


GET NOTICED 


Rico the Clown 

Masician & Comical Nerd 
Birthday parties and special 


71 8-434-9697 
917-318-9092 



FLEA MARKET 


7-Day 6-Night 
Disney area stay 
2 adult Disney tickets 
PAID $750 
SELL FOR $249 
Good for 1 year 
Call (917) 205-1445 
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Real Estate • Merchandise • Employment 
Religious Services • Family • Public Notices 
Home Improvement • Professional Services 


The Brooklyn Classifieds 


March 7, 2009 
Call (718) 834-9350 ext. 112 
BrooklynPaper.com/Classifieds 


■ UUIM I KAU I UKo 

HOME IMPROVEMENT | eagle^CONTRACTORS 


MECHANICAL 

Commercial • Residential 

Air Conditioning - Heating - Hot Water Heaters 
Refrigeration • Plumbing • Gas & Oil Heat 
Sheet Metal Ductwork Fabrication 
Preventative Maintenance Contracts 
LIC. ELECTRICAL 


718-241-4846 . 718-241-1918 

BlizzardMech@aol.com L32-11 




Baby, it's cold . A " B 

INSIDE! 

IF YOUR HOUSE: 

• Feels drafty 

• Has varying room temperatures LU ULil] 

• Costs too much to heat or cool 

please call us today for a 

Home Energy Assessment. 

Air Seal Insulation Systems 

Foam Insulation Specialists 
718.821.6800 • wuvifli.airsealis.com 

Call today for your free brochure! 



Zfl V PLUMBING, HEATING & AIR CONDITIONING 

24/7 EMERGENCY SERVICE 
Residential WWW.zavplumbing.com Commercial 
Plumbing: Water Heaters, Faucets, Toilets, 

Gas or Water Leaks, Water Meters & RPZ Assembly 
Annual Inspections & Violations Removed 
Heating & Air: Boilers, Furnaces & Air Conditioning 
Installed & Repaired, Controls & Trouble Shooting 
Radiators Installed & Repaired 
Radiant Heating Expert - Free Estimate 

Insured 718 332-8511 LIC#2011 


Visit Your KOHLER. 
Registered Showroom 

SOLCO PLUMBING SUPPLY 
1525 70th Street Brooklyn, NY, 11228 
718-259-8010 | www.solco.com 



AWARD WINNING / LICENSED 

ARCHITECT & 
INTERIOR DESIGNER 


^pt^of^ui^ngT&^dmarks 5 
• Zoning Analysis & Property Potential 

Martin della Paolera 

ARCHITECT 

65 Saint Felix St. B'klyn NY 11217 
TEL (718) 596-2379 
martin@mdparchitects.r — 


Carpentry Plus 


Dependable with references 

Kevin (718) 331-9251 


(718) 374-4594 




CLEAN 

GREEN 

MAIDS 

BECAUSE LIFE 
IS FOR LIVING 


Receive A Free Refrigerator and Oven Cleaning! 

CALL TODAY! 

718.383.0875 

Gift Certificates Available 


ENLIGHTENED 

Cleaning Service, Inc. 
Move Out/Move in Clean-up 
Office • Residential • General 

Bed & Breakfast Cleaning Services 

718 573-4165 


FORM RENOVATION 

LICENSED EXPERIENCED ALL 
WORK GDARANTEED 
FREE ESTIMATES 

hic#1 290900 his#1 290896 

718-715-0705 


DUN-RITE 

RENOVATIONS 



Chris Mullins 


CJM CONTRACTING, INC. 


718-276-8558 rr 


INTERIOR & EXTERIOR WORK: 

Renovation & Remodeling 
Roofing •Rasements -Brick Cleaning 
Pointing • Stucco • Waterproofing 
Stoops • Sidewalks • Gutters • Kitchens 
Bathrooms • Brownstone Repair 
Carpentry 'Plastering •Tiling 
Cement Work -Fencing -Siding 
Deck -Sheetrock- Brick Work 
Wallpaper • Painting (Int. & Ext.) 


Gaudioso 
Contracting Inc 

licensed & insured 

FREE 

interior design 
consultation 

718-923-2893 

agaudioso@nyc.rr.com 


KNOCKOUT 

RENOVATION 

DESIGN - PRODUCTS - BEMODELiNG 

Specialists 

Complete Home Interior 


Carpentry ■ New Additions ■ Kitchens 


General renovation 

f 

FL 

p 

f m 


★ Interior & Exterior ★ 

‘Bathrooms ■ Painting ■ Plastering ■ Pointing 


■ Stucco ■ Roofing ■ Waterproofing 
■ Brick & Concrete Work 

FREE ESTIMATES 

www.eag lecontractor.com 


r ured 


(718) 686-1100 


Cee Dee 


Broken or Missing 
Balusters/Spindles 
Weak or Broken Steps 

(Treads, Stringers or Risers) 

Call: 718-893-4006 



DECKS || MOVERS (LICENSED) 


DECKS 

by Bart 


= • GABDEN • TESSACE 


We build year round 
Plan Ahead 

(718) 284-8053 
800-YES-4-DECK 


JOHN E. LONERGAN 
Licensed Electrician 
(718) 875-6100 
(212)475-6100 
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Since 1969 Father & Son 
Owned and Operated 

COMPLETE PEST CONTROL 
Difficult Termite Problems 
- Our Specialty 

Termites • Roaches • Ants 
Bees • Fleas • Bedbugs^ 
Moths • Mice • Rats 

TRAPPING -3$ 
Squirrels • Cats • Raccoons 


FREE ESTIMATES 

259-8799 


USA EXTERMINATORS 

RESIDENTIAL -COMMERCIAL 
"Safest Methods Used" 

■ Termite ■ Flea Control ■ Roaches 

■ Rots ■ Bed Bugs ■ Wasps ■ Moths 
■Bats -Hornets Tides -Bees Rodent 
Proofing ■ Squirrels ■ Termite Inspections 

FHA,VA Inspections 

TERMITE EXPERTS 

718-832-0900 

Senior Him Bhaiuirt • SIS Why Uhl Visit 




jr Prepare Your Garden 
^ '-W For Next Season 

Design, Fall Maintenance & Leaf Clean-ups, 
Fertilization & Spring Bulb Planting. 

For Wherever Your Garden is! 

Your Complete Gardener - Marilyn Manning 

718-753-9741 


KBM Handyman Services 


CALL NED 


Wallpaper • FREE ESTIMATES 

718-871-1504 


MOVING YOUR WAY 


49 E 72nd. St. DOT#32149 

718-763-1435 


We do last minute jobs! 
Expert packers 

Packing materials • Fully insured 

TOP HAT MOVERS 


NEIGHBORHOOD 

Sewer & Drain Cleaning 
«tm Plumbing Hi 

TUBS • SINKS • MAIN SEWER 
TOILETS • YARD DRAINS 
24/7 • Emergency Service 

745-7727 or 848-5654 


Master Plasterer/Painter 

Old Walls Saved 

Repair, Install, Moldings, 

Excellent References 



PROFESSIONAL 

PAPERHANGER 


Flat roof * Rubber roof 
Sky lights ♦ Shingles 
Leaders ♦ Gutters 

Residential 

Industrial 4 Commercial 

(718) 844-8448 


Schwamberger 

Contracting 

EXCELLENT REFERENCES 




1-800MrRubbish 



EVERGREEN TREE 
& SHRUB INC. 


Stump Removal 
Yard Clean Up 
Hour Emergency Service 
Rubbish Removal 



RUBBISH REMOVAL 

Affordable & Hassle-Free 

Same Day 
— - Clean Up! 

Basement • Attics • Yards • Demolition 
Containers Available (10-40 Yards) 

ve the Planet. Recycle, www.gregsexpress.com 

1-800 Mr. Rubbish" 

‘America's GREEN Rubbish Team ’ 


FIVE STAR CARTING INC 


• Carting & Garbage Removal 

• Clean-Outs • Roll-Off Service 

• Shredding/ Record Destruction 


• Construction Debris Removal 

718 349-7555 . 



REAL ESTATE 


AGENTS & BROKERS 


List Your Rental or 
Livin g Sale Apartments 
at No Cost 


ultilingual Agents 

ia (718) 788-0178 


BUSINESS FOR SALE 


iil: floradalemhp@aol 


ADS WORK! 


COMMERCIAL SPACE 


Brick Real Estate 
347-645-1333 
uvww.brickbrooklyn.com 


OFFICE SPACE IN 
BROOKLYN HEIGHTS 

1,500-2,000 sq. ft. 


ROSEBANK, S.l. 

100'x128' lot 
up to 9 units possible 
$1.2 Million 
By Owner 

(646) 251-2781 


<57&/am/tSAo 


Island Shores is a place you can call 
home at a price you can afford. 

At Island Shores, you will enjoy 
fully furnished studios and suites 
with daily housekeeping, cable 
television, three gourmet meals, 
a complete library of books 



Starting at $70 a Day 

Call today for a tour! 

1111 Father Capodanno Blvd. 

Staten Island, New York 10306 
(718) 667-0666 • www.islandshores.org 

11 services, amenities, and utilities included 
no additional fees . 


AGENTS AND BROKERS 



Corcoran’s 2006 Brooklyn 
Rookie of the Year 


happy with the job ant 


Philip Henn, Senior Associate Broker 
124 Montague Street, Brooklyn Heights 
phone: 718-923-8013, cell: 917-602-8416 
email: phenn@corcoran.com 


BROOKLYN’S OLDEST 
CO-OPERATIVE 
IN DOWNTOWN ^ 
BROOKLYN! 


► 5 Spacious Fireproof Buildings 
► Upgraded Studios, 1, 2, & 3 BR Apartments Available 
► Only 4 Apartments on Each Floor; All Corners 
► Self Service Elevators & Laundry Facilities in Each Building 
► Large Walk-in Closets 
► Wide Area for Trees & Playgrounds 
► Close to Schools, Shopping, & Businesses 

► A MUST SEE! 


KINGSVIEW HOMES INC 

phone 718.875.9225 fax 718.875.5144 

www.KingsviewHomeslnc.com 


NEW JERSEY - MAPLEWOOD 




3-4 bedrooms 2 1/2 baths, 
garage, brand new 
starting in the $150,000’s 

Surrounded by the Susquehanna River and 
Blue Ridge Mountain Range, fishing, boating, 
hunting, and golfing, great hospitals, schools, 
a much more! 

Near Hershey • Harrisburg • Gettysburg 
I WILL COME TO YDD! 

Call Today & See How Quick Your 
Dreams Come True 

Bruce Casher - Licensed Realtor 

Keller Williams of Central PA 

717.418.2719 
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Heart Attack 
Heart Failure 
Pneumonia 


According to a Medicare study, Maimonides is the only 
hospital in the nation to perform better than 
the national rate in thes^hree areas of patient care. 


Hospitalcompare.com is a U.S. government website that helps the public review the quality of care in hospitals. 

^ According to their 2008 study of the nearly 5,000 hospitals in the United States, only nine hospitals performed better than the national rate 
in treating heart attacks; 41 in treating heart failure; and 41 in treating pneumonia. 

^ Only one hospital was listed in this top rating for all three categories: Maimonides Medical Center. 



p* Maimonides 


Medical Center 
Passionate about medicine. 
Compassionate about people. 


Maimonides.The Brooklyn hospital 
with the national reputation. 


For more information, visit www.maimonidesmed.org or call (888) MMC-DOCS. 




